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Join  us  in  Atlanta,  Georgia  for  the  world's  most  comprehensive  food  safety  conference. 
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Plan  now  to  attend  the  world's  leading  food  safety  conference  —  the  International  Association 
for  Food  Protection  Annual  Meeting!  Visit  our  Web  site  at  www.foodprotection.org  for  the 
latest  Annual  Meeting  information  or  contact  the  Association  office  at  800.369.6337; 
515.276.3344;  Fax:  515.276.8655;  E-mail:  info@foodprotection.org. 
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CATCH’EM  ON  THE  FLY... 

WITH  MANTIS®  STICKY  FLY  TRAP  UNITS 

Mantis  Fly  Traps  catch  virtually  all  flying  insects,  even  small  flies  such  as  fruit  and  drain  flies.  All  traps  feature: 

UL  listed  *  Reflectobakt'^  sleeves  for  longer  board  life  *  Quick,  easy  no-tool  service  and  cleaning 

Mantis  offers  units  specifically  for  farm  and  food  processing  use: 


MANTIS  1X2 

Compact,  ultra  slim, 

wall-mounted  unit 

Large,  full-size  board  for 

effective  catching 

Ideal  for  food  preparation  areas 

2x15  watt  powerful  bulbs  give 

1 80  degree  coverage 


For  more  information  call: 

1-800-601-5975 

fax:  (302)  778-4133 
e-mail:  flycontFoi@gardexinc.com 

GARDEK  V 


MANTIS  2X2 

Ceiling-suspended 
Full  size,  two  sided  sticky  boards 
Protects  large  open  areas 
Suitable  above  aisleways  and 
livestock  pens  with  no  possibility 
of  fly  fallout 

360  degree  coverage  with 
4x15  watt  powerful  bulbs 
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ANNOUNCING  A  NEW 

CAREER  SERVICES  SECTION 

FOR 

Dairy,  Food  and  Environmental  Sanitation 

The  International  Association  for  Food  Protection  is  pleased  to  announce  a  new 
focus  section  for  Dairy,  Food  and  Environmental  Sanitation  (DFES).  Beginning 
with  the  June  issue,  we  will  offer  a  “CAREER  SERVICES  SECTION.”  Special 
rates  for  this  section  will  provide  a  cost-effective  means  for  those  seeking 
employment  by  offering  career  services  and  advertising  positions  available. 

To  help  get  this  section  started  we  invite  you  to  advertise  in  the  first  two  issues 
at  no  charge  to  your  organization  (up  to  1  column  by  2"  space).  Larger  space  sizes 
are  also  available  to  which  an  appropriate  discount  would  be  applied. 

Ads  appearing  in  DFES  will  be  posted  on  the  Association  Web  site  at 
www.foodprotection.org  at  no  additional  cost. 

Call  now  for  your  COMPLIMENTARY  INSERTIONS  -  Initial  space 
reservations  must  be  received  by  May  5,  2000  to  be  included  in  the  June  issue. 


Contact: 

Dave  Larson 
Phone:  515.987.1359 
Fax:  515.987.2003 
E-mail:  larson6@earthlink.net 
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Introduction  to  Microbial  Risk  Analysis  Workshop 

May  4  &  5,  2000 

Marriott  Inn  and  Conference  Center  •  University  of  Maryland  •  College  Park,  Maryland 

For  more  information  visit  our  Web  site  at  www.foodprotection.org 

WHAT  YOU  WILL  LEARN  PROGRAM 

Participants  will  learn  about  the  food  industry  context 
for  microbial  risk  assessment,  including  using  food  safety 
objectives  as  risk  assessment  targets,  HACCP  and  its 
relationship  to  risk  assessment. 

Participants  will  also  learn  the  basics  of  the  quantitative 
risk  assessment  (QRA)  technique  including  why  average  and 
worst  case  approaches  to  risk  assessment  don’t  work,  the 
common  mental  errors  avoided  by  QRA,  and  Monte  Carlo 
techniques  for  conducting  risk  assessments.  Participants  will 
also  become  familiar  with  the  components  of  risk  assessment 
including  exposure  assessment,  population  sensitivity  and 
dose  response. 

Finally,  participants  will  learn  that  risk  assessment  is  only 
part  of  the  whole  risk  analysis  picture.  Participants  will  under¬ 
stand  the  risk  management  process  for  making  decisions,  and 
talking  about  risk  assessment  results  and  risk  management 
decisions  using  risk  communication. 

WHO  SHOULD  ATTEND? 

Food  industry  microbiologists,  HACCP  coordinators, 
government  food  microbiologists,  food  microbiology 
researchers  and  anyone  else  interested  in  an  introductory 
look  at  microbial  risk  assessment. 

Sponsored  by 

Internationai  Association  for 

Food  Protection 


Thursday,  May  4,  2000 

8:00  a.m.  —  8:30  a.m.  —  Registration 

8:30  a.m.  —  Noon 

Understanding  the  context  for  microbial  risk 
assessment 

Using  food  safety  objectives  as  risk  assessment  targets 
HACCP  and  its  reiationship  to  risk  assessment 
Quaiitative  risk  assessment  as  an  aiternative  to  the 
quantitative  approach 

1 :30  p.m.  —  5:00  p.m. 

Quantitative  risk  assessment  (QRA)  basics 

Why  the  average  and  worst  case  approaches  don't  work 

Common  mental  errors  avoided  by  QRA 

Monte  Carlo  techniques 

Exposure  assessment 

Population  sensitivity  and  dose  response 

Friday,  May  5,  2000 
8:30  a.m.  —  Noon 

Risk  assessment  is  only  part  of  the  picture 

Making  decisions  —  The  risk  management  process 
Risk  communication  —  Talking  about  results  and  decisions 

6200  Aurora  Avenue,  Suite  200W 

Des  Moines,  lA  50322-2863,  USA 

Phone:  800.369.6337  •  515.276.3344 

Fax:  515.276.8655  •  E-mail:  info@foodprotection.org 

Web  site:  www.foodprotection.org 
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2002 


June  30-July  3 

Hyatt  Regency 
San  Diego 

San  Diego,  California 


DAIRY.  FOOD  AND  ENVIRONMENTAL 


Sanitation 


International  Association  lor 

Food  Protection 


President,  Jack  Guzewich,  Food  and  Drug  Administration,  Division  of 
Enforcement  and  Programs,  HFS-605,  200  C  Street  S.W.,  Washington,  D.C. 
20204-0001;  Phone:  202.260.3847;  E-mail:  jguzewic@bangate.fda.gov 

President'Eiect,  Jenny  Scott,  National  Food  Processors  Association,  1 350  I  Street 
N.W.,  Suite  300,  Washington,  D.C.  20005-3305;  Phone:  202.639.5985;  E-mail: 
jscott@nfpa-food.org 

Vice  President,  James  S.  Dickson,  Iowa  State  University,  Department  of  Micro¬ 
biology,  207  Science  I,  Ames,  lA  50011-0001;  Phone:  515.294.4733;  E-mail: 
jdickson@iastate.edu 

Secretary,  Anna  M.  Lammerding,  Health  Canada,  Health  Protection  Branch,  1  1  0 
Stone  Road  W.,  Guelph,  Ontario,  Canada  NIG  3W4;  Phone:  519.822.3300 
Ext.  247;  E-mail:  anna_lammerding@hc-sc.gc.ca 

Past  President,  Robert  E.  Brackett,  Food  and  Drug  Administration,  200  C  Street  S.  W., 
HFS-300,  Washington,  D.C.  20204;  Phone:  202.205.81 39;  E-mail:  Robert.Brackett@ 
cfsan.fda.gov 

Affiliate  Council  Chairperson,  Randy  Daggs,  Wisconsin  Division  of  Public  Health, 
1  West  Wilson  Street,  Madison,  Wl  53701;  Phone:  608.266.9376;  E-mail:  daggsra@ 
dhfs.state.wi.us 


I  EXECUTIVE  DIRECTOR 


David  W.  Tharp,  CAE,  6200  Aurora  Ave.,  Suite  200W,  Des  Moines,  lA  50322- 
2863;  Phone:  515.276.3344;  E-mail:  dtharp@foodprotection.org. 


I  SCIENTIFIC  EDITOR 


William  LaGrange,  Ph.D.,  Iowa  State  University,  Department  of  Food 
Science  and  Human  Nutrition,  Food  Sciences  Building,  Ames,  lA  5001  1-0001; 
Phone:  5 1 5.294.3 1 56;  Fax:  5 1 5.294.8 181;  E-mail:  foodsci@exnet.iastate.edu 


I  SCIENCE  NEWS  EDITOR 


Doug  Powell,  Ph.D.,  University  of  Guelph,  Guelph,  Ontario  N 1 G  2W1  Canada; 
Phone:  5 1 9.570.3928;  Fax:  5 1 9.824.663 1 ;  E-mail:  dpowell@uoguelph.ca 


“The  mission  of  the  Association  is  to  provide  food  safety 
professionals  worldwide  with  a  forum  to  exchange  information 
on  protecting  the  food  supply.” 
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Peavey  Road,  Chaska,  MN  55318; 
612.448.7600 

BioControl  Systems,  Inc.,  12822 
SE  32nd  St.,  Bellevue,  WA  98005; 
425.603.1123 

Biolog,  Inc.,  3938  Trust  Way,  Hay¬ 
ward,  CA  94545;  510.785.2564 

bioMerieux,  Inc.,  595  Anglum 
Road,  Hazelwood,  MO  63042-2320; 
800.638.4835 

Capitol  Wholesale  Meats,  91 IW. 
37th  PL,  Chicago,  IL  60609-1412; 
773.890.0600 

Capitol  Vial,  Inc.,  4525  E.  Skyline, 
Suite  105,  Tucson,  AZ  85718-1600; 
602.529.0788 


Chr.  Hansen,  Inc.,  9015  W.  Maple 
St.,  Milwaukee,  WI  53214;  414.607. 
5700 

Cogent  Technologies  Ltd.,  11140 
Luschek  Dr.,  Cincinnati,  OH  45241; 
513.469.6800 

DQCI  Services,  Inc.,  5205  Quincy 
St.,  Mounds  View,  MN  55112-1400; 
612.785.0484 

DARDEN  Restaurants,  P.O.  Box 
593330,  Orlando,  FL  32859-3330; 
407.245.5330 

Darigold,  Inc.,  635  Elliott  Ave.  W., 
P.O.  Box  79007,  W.  Seattle,  WA 
98119;  206.286.6772 

Dean  Foods,  P.O.  Box  7005,  Rock¬ 
ford,  IL  61101-7005;  815.962.0647 

Decagon  Devices,  950  N.E.  Nelson 
Court,  P.O.  Box  835,  Pullman,  WA 
99163;  509.332.2756 

DiverseyLeverDuBois,  255  E.  Fifth 
St.,  Suite  1200,  Cincinnati,  OH  45202- 
4799;  513.762.6794 

DonLevy  &  Associates,  Inc.,  1551 
E.  89th  Ave.,  Merrillville,  IN  46410; 
219.736.0472 

DSM  Food  Specialties,  N89 
W 14475  Patrita  Dr.,  Menomonee 
Falls,  WI  53051;  414.255.7955 

Dynal,  Inc.,  5  Delaware  Dr.,  Lake 
Success,  NY  11042;  5l6.326.3270 

Eaton  Hall  Expositions,  256 
Columbia  Turnpike,  Florham  Park, 
NJ  07932;  800.746.9646 

Ecolab,  Inc.,  370  Wabasha  St.  N., 
St.  Paul,  MN  55102;  6l2.293.2364 

Educational  Foundation  of  the 
National  Restaurant  Assn.,  250  S. 
WackerDr.,  Suite  1400,  Chicago,  IL 
60606-3834;  800.765.2122 


Electrol  Specialties  Company, 
44 1  Clark  St. ,  South  Beloit,  IL  6 1 080; 
815.389.2291 

Evergreen  Packaging,  Division  of 
International  Paper,  2400  6th  St., 
S.W.,  Cedar  Rapids,  lA  52406;  319. 
399.3236 

F  &  H  Food  Equipment  Co.,  P.O. 
Box  3985,  Springfield,  MO  65808; 
417.881.6114 

FoodHandler,  514  Grand  Blvd., 
Westbury,  NY  11590;  800.338.4433 

Foss  North  America,  Inc.,  7682 
Executive  Dr.,  Eden  Prairie,  MN 
55344-3677;  612.974.9892 

FRM  Chem,  Inc.,  P.O.  Box  207, 
Washington,  MO  63090;  314.583. 
4360 

Gardex  Chemicals  Ltd.,  7  Merid¬ 
ian  Road,  Etobicoke,  ON  M9W  4Z6; 
800.563.4273 

GENE-TRAK  Systems,  94  South  St., 
Hopkinton,  MAO 1748;  508.435.7400 

Glo  Germ  Company,  150  E.  Cen¬ 
ter  St.,  Moab,  UT  84532-2430; 
800.842.6622 

GreatWestem  Chemical  Co.,  1717 
E.  Fargo,  Nampa,  ID  83687-6827; 
208.466.8437 

IBA,  Inc.,  27  Providence  Road,  P.O. 
Box  31,  Millbury,  MA  01527;  508. 
865.691 1 

IDEXX  Laboratories,  Inc.,  One 
Idexx  Dr.,  Westbrook,  ME  04092; 
207.856.0300 

Innovative  Cleaning  Equipment, 
4445  44th  St.,  Grand  Rapids,  MI 
49512;  616.285.6055 
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SustainingMembers 


International  BioProducts,  Inc., 

P.O.  Box  0746,  Bothell,  WA  98041- 
0746;  425.398.7993 

International  Dairy  Foods  Asso¬ 
ciation,  1250  H  St.  N.W.,  Suite  900, 
Washington,  D.C.  20005;  202.737. 
4332 

Iowa  State  University  Food  Mic¬ 
robiology  Group,  207  Science  1, 
Ames,  LA  50011;  515.294.4733 

J.  J.  Keller  &  Associates,  3003 
W.  Breezewood  Lane,  Neenah,  W1 
54957-0368;  920.720.7625 

KenAg  Inc.,  101  E.  7th  St.,  Ashland, 
OH  44805;  800.338.7953 

Kraft  Foods,  Inc.,  801  Waukegan 
Road,  Glenview,  IL  60025;  847.646. 
3678 

Land  O’Lakes,  Inc.,  P.O.  Box 
64101,  St.  Paul,  MN  55164-0101; 
612.481.2870 

Malthus  Diagnostics,  Inc.,  33888 
Center  Ridge  Road,  North  Ridgeville, 
OH  44039;  440.327.2585 

Medallion  Labs,  9000  Plymouth 
Ave.,  Minneapolis,  MN  55427;  612. 
764.4453 

Michelson  Laboratories,  Inc., 

6280  Chalet  Dr.,  Commerce,  CA 
90040;  562.928.0553 

NSF  International,  789  Dixboro 
Road,  Ann  Arbor,  MI  48105;  734.769. 
8010 

NASCO  International,  SK)1  Janesville 
Ave.,  Fort  Atkinson,  WI  53538;  4 14. 
563.2446 

The  National  Food  Laboratory, 

6363  Clark  Ave.,  Dublin,  CA  94568; 
510.551.4231 


National  Food  Processors  Asso¬ 
ciation,  1350  I  St.  N.W.,  Suite  300, 
Washington,  D.C.  20005-3305; 
202.639.5985 

Nelson-Jameson,  Inc.,  2400 
E.  Fifth  St.,  P.O.  Box 647,  Marshfield, 
WI  54449-0647;  715.387.1 151 

Neogen  Corporation,  620  Lesher 
Place,  Lansing,  MI  48912;  517. 
372.9200 

NESTLE  USA,  Inc.,  800  N.  Brand 
Blvd.,  Glendale,  CA  91203;  818. 
549.5799 

Oi^anon  Teknika  Corp.,  KXlAkzo 
Ave.,  Durham,  NC  27712;  919.620. 
2000 

Oxoid,  Inc.,  1926  Merivale  Road, 
Suite  100,  Nepean,  Ontario,  Canada 
K2G  1E8;  800.267.6391 

Penn  State  University,  University 
Creamery,  12  Borland  Laboratorv', 
University  Park,  PA  16802;  814.865. 
7535 

PestWest  Electronics  Ltd,,  Den- 
holme  Drive,  Ossett,  West  Yorkshire, 
England  WF5  9NB;  44 . 1 924 .27763 1 

PRISM  Integrated  Sanitation 
Management,  8300  Executive 
Center  Dr.,  Miami,  FL  33166-4680; 
305.592.6312 

Process  Tek,  1991  Big  Bend  Dr., 
Des  Plaines,  IL6OOI6;  847.296.9312 

Qualicon,  A  DuPont  Subsidiary, 
P.O.  Box  8O357,  Wilmington,  DE 
198800357;  302.695.2262 

R-Tech,  P.O.  Box  64101,  St.  Paul, 
MN  55164-0101;  800.328.9687 

Raven  Biological  Labs,  8607  Park 
Dr.,  Omaha,  NE  68127;  402.593. 
0781 


REMEL,  Inc.,  12076  Santa  Fe  Dr., 
Lenexa,  KS  66215-3594;  800.255. 
6730 

Rhodia,  Inc.,  P.O.  Box  592,  Mad¬ 
ison,  WI  53701;  8(M).356.9393 

Rochester  Midland  Corp.,  333 
Hollenbeck  St.,  Rochester,  NY 
14621;  716.336.2360 

Ross  Laboratories,  3300  Stelzer 
Road,  Columbus,  OH  43219; 
614.624.7438 

Seiberling  Associates,  Inc.,  94 
North  High  St.,  Suite  350,  Dublin, 
OH  43017-1100;  6l4.764.2817 

Seward  Limited,  98  Great  North 
Road,  London,  N2  OGN  United  King¬ 
dom;  44.0.181.365.4104 

Silliker  Laboratories  Group,  Inc., 

900  Maple  Road,  Homewood,  IL 
60430;  708.957.7878 

Universal  Sanitizers  &  Supplies, 
Inc.,  P.O.  Box  50305,  Knoxville,  TN 
37950;  423  584. 1936 

Warren  Analytical  Laboratory, 

650  ‘O’  St.,  P.O.  Box  G,  Greeley,  CO 
80632-0305;  800.945.6669 

Weber  Scientific,  2732  Kuser  Road, 
Hamilton,  NJ  08691-9430;  609.584. 
7677 

West  Agro,  Inc.,  11100  North  Con¬ 
gress  Ave.,  Kansas  City,  MO  64153; 
816.891.1528 

Zep  Manufacturing  Co.,  1310  Sea¬ 
board  Industrial  Blvd.,  Atlanta,  GA 
30318;  404.352.1680 

Zylux  Corporation,  1742  Henry 
G.  Lane  St.,  Maryville,  TN  37801; 
423.379.6016 
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QUOTATIONS 


ByJACKGUZEWICH 

President 


“The  Executive 
Board  and  the 
Executive 
Director  are 
available  to 
speak  at  local 
affiliate  meet¬ 
ings” 


FROM  JACK 


If  you  are  a  Member  of  an 
affiliate  of  I  AFP  you  may  feel 
disconnected  from  the  “Inter¬ 
national,”  particularly  if  you  are 
not  able  to  attend  the  Annual 
Meeting.  The  Executive  Board 
and  the  Executive  Director  are 
available  to  speak  at  local  affiliate 
meetings  to  help  bridge  that  gap. 

In  recent  years  many  local  affiliates 
have  taken  advantage  of  this 
opportunity  to  have  a  speaker  at 
their  local  meetings.  Following  is 
a  list  of  the  current  Executive 
Board  Members  and  topics  they 
are  prepared  to  speak  about. 

Jack  Guzewich,  President: 

•  FDA  Food  Safety  Initiative 
Update; 

•  Recent  Foodborne  Disease 
Outbreaks  Involving  FDA 
Regulated  Foods  -  What 
Have  We  Learned?; 

•  Coordination  of  Multistate 
Foodborne  Disease  Out¬ 
breaks. 

Jenny  Scott,  President- 
Elect: 

•  Foodborne  Illness  Con¬ 
cerns;  A  Global  Perspective, 
An  Industry  View  of  the 
Role  of  Epidemiology  in 
Public  Health  Policy; 

•  The  President’s  Food  Safety 
Initiative:  An  Industry 
Perspective; 

•  Regulation  of  Listeria 
monocytogenes  —  A  Food 
Industry  Perspective. 


Jim  Dickson,  Vice 
President: 

•  Food  Irradiation;  Micro¬ 
biological  Concerns  with 
Meat; 

•  Escherichia  coli  0\‘yl\Yil . 

Anna  Lammerding, 
Secretary: 

•  Microbial  Risk  Assessment, 
Codex  Role  &  Guidelines; 

•  Microbial  Food  Safety. 

Robert  Brackett,  Past 
President: 

•  New  Pathogen  Reduction 
Strategies; 

•  Microbiology  of  Fruits 
and  Vegetables; 

•  Microbiological  Safety 
Concerns  with  Fresh-cut 
Produce; 

•  Microbiology  of  Packaged 
Produce; 

•  Safety  of  the  American 
Food  Supply. 

Randy  Daggs,  Affiliate 
Council  Chairperson: 

•  Large  Dairy  Farm  Sanita¬ 
tion;  On-Farm  Loading  of 
Tanker  Trucks; 

•  The  IMS  Conference: 
History,  Structure 
and  Function. 

David  Tharp,  Executive 
Director: 

•  Status  of  the  Association. 

As  you  can  see  the  diversity 
of  our  Board  provides  coverage  of 
the  current  topics  of  interest  to 
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food  safety  professionals.  If  you 
are  interested  in  inviting  one  of 
the  Board  Members  or  the  Exe¬ 
cutive  Director  to  your  Affiliate 
meeting,  please  review  the 
following  guidelines  and  then 
contact  Lucia  Collison,  Affiliate 
Staff  Liason  at  800.369.6337  or 
515.276.3344  or  E-mail:  Icollison® 
foodprotection.org. 

Following  are  Speaker  Pro¬ 
gram  Guidelines: 

1.  Each  Affiliate  may  request 
one  Executive  Board 
speaker  for  one  Affiliate 
meeting  within  a  12- 
month  calendar  year. 

2.  The  Association  will  pay 
the  Board  Member’s 


expense  to  travel  to  your 
Affiliate  meeting  location. 

3.  A  minimum  of  1 5  minutes 
should  be  allowed  for  the 
Board  Member  to  deliver 
information  about  the 
International  Association 
for  Food  Protection  in 
addition  to  their  main 
subject(s). 

4.  The  Affiliate  covers  local 
expenses,  including 
meals,  lodging,  and  local 
transportation  for  the 
Board  Member. 

5.  Board  Members  make 
their  own  travel  reserva¬ 
tions  and  will  submit  an 


expense  report  to  the 
International  Association 
for  Food  Protection  within 
10  days  of  completion  of 
their  travel  to  the  Affiliate 
meeting.  Any  local 
expense  (see  #4)  will  be 
billed  to  the  Affiliate. 

6.  A  two-month  advance 
notice  is  requested. 

Speaking  for  the  Board  I  know 
that  speaking  at  local  affiliate 
meetings  is  a  privilege  and  a  great 
opportunity  to  meet  current  and 
potential  new  Members  of  I  AFP. 

We  encourage  your  Affiliate  to 
take  advantage  of  this  excellent 
benefit  as  you  plan  for  your  next 
Affiliate  meeting. 


SPONSORSHIPS 


We  invite  you  to  participate  as  a  sponsor  for  the 
2000  Annual  Meeting.  Sponsorship  participation 
provides  an  excellent  opportunity  to  position  your 
company  or  organization  as  a  supporter  of  the  Association. 


For  additional  information,  contact: 

Dave  Larson 
Phone:  515.987.1359 
E-mail:  larson6@earthlink.net 

Several  exciting  opportunities  are  available 
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Commentary 


FROM  THE  EXECUTIVE  DIRECTOR 


“I  hope  you 
have  had  the 
opportunity  to 
read  Reflections 
from  the  Past" 


You’ve  heard  the  saying,  “the 
more  things  change,  the  more  they 
stay  the  same.”  This  certainly  runs 
true  in  the  International  Association 
for  Food  Protection!  By  now,  I  hope 
you  have  had  the  opportunity  to  read 
many  of  the  columns  we  have  run 
in  Dairy,  Food  and  Emnronmental 
Sanitation  under  the  title,  “Reflec¬ 
tions  from  the  Past.”  In  this  series, 
we  are  reprinting  presidential  ad¬ 
dresses  given  at  our  Annual  Meet¬ 
ings  over  the  years.  Today,  1  want  to 
review  items  covered  in  earlier  re¬ 
ports  to  show  how  they  affected 
where  we  are  today  and  how  they 
relate  to  current  issues. 

Back  in  1944,  C.A.  Abele  noted 
that  restaurant  sanitarians  are  orga¬ 
nizing  at  the  state  levels  and  wish  to 
form  affiliations  with  the  Interna¬ 
tional.  “If  this  segment  becomes 
larger,  the  Journal  of  Milk  Technol¬ 
ogy  and  the  Association  may  need 
to  consider  name  changes.”  At  the 
time,  the  Association’s  name  was 
International  Association  of  Milk 
Sanitarians.  By  1947,  the  name 
changed  to  the  International  Asso¬ 
ciation  of  Milk  and  Food  Sanitarians 
and  in  1952,  the  journal  name 
changed  to  the  Journal  of  Milk  and 
Food  Technology. 

It  was  July  of  1952  when  the 
Association  first  established  an  of¬ 
fice  in  Indiana.  Red  Thomasson  was 
hired  as  the  Executive  Secretary  and 
only  employee.  Today,  we  are  lo¬ 
cated  in  Des  Moines,  Iowa  with  ten 
full-time  and  two  part-time  staff.  Red 
pointed  out  in  his  1952  report  that 
the  Journal  of  Milk  and  Food  Tech¬ 
nology  was  to  begin  monthly  publi¬ 
cation  in  January  of  1953. 

Harold  Adams  expounded  upon 
the  virtues  of  professional  advance¬ 
ment  through  Member’s  actions.  In 
1956,  he  observed  that  the  pool  of 
potential  Members  was  vastly  larger 


than  the  current  Member  popula¬ 
tion.  He  called  upon  each  Member 
to  recruit  another  Member  to  help 
the  Association  grow.  I  believe  that 
Jack  Guzewich,  our  current  Presi¬ 
dent  just  repeated  this  call  in  Janu¬ 
ary.  This  is  one  area  where  you  can 
be  a  true  leader  by  encouraging  your 
colleagues  to  become  active  in  the 
Association. 

In  his  1961  Presidential  Address, 
John  Scheuring  suggested  a  name 
change  for  the  Association  to  in¬ 
clude  “general”  sanitarians.  By  1966, 
environmental  was  added  to  our 
lengthening  name.  The  Association 
name  became  the  International  As¬ 
sociation  of  Milk,  Food  and  Environ¬ 
mental  Sanitarians  and  remained  so 
through  December  of  1999.  Addi¬ 
tionally,  in  1961  an  issue  was  raised 
about  Members  only  being  able  to 
cast  votes  if  they  attended  the  An¬ 
nual  Meeting.  It  was  decided  a  bet¬ 
ter  process  would  be  to  mail  ballots 
to  Members  and  ask  them  to  return 
their  vote  via  mail  to  the  Association 
office.  Today,  we  continue  to  use 
this  method  with  our  eyes  on  the 
future.  Soon  we  may  be  able  to  ac¬ 
commodate  electronic  balloting  via 
the  Internet. 

Earl  Wright  served  as  President 
and  Executive  Director  in  1974.  He 
encouraged  colleagues  to  join  the 
Association  and  noted  an  increased 
activity  in  Affiliate  formation.  Earl 
pointed  out  a  noticeable  change  in 
topics  of  submitted  articles  for  the 
Journal  of  Milk  and  Food  Technol¬ 
ogy.  He  noted  in  his  report  that  more 
food-related  articles  than  milk-re¬ 
lated  articles  were  being  printed  and 
noted  an  increase  of  Members  com¬ 
ing  from  the  food  industries. 

At  the  1976  Annual  Meeting, 
President  Harold  Thompson  stated 
that  change  is  inevitable  but  that  we 
should  never  lose  sight  of  our  basic 
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objectives.  He  didn’t  elaborate  on 
those  objectives  but  I  believe  our 
mission  today  is  much  the  same  as  it 
would  have  been  20+  years  ago  -  “to 
provide  food  safety  professionals 
worldwide  with  a  forum  to  ex¬ 
change  information  on  protecting 
the  food  supply.”  Harold  pointed  out 
the  name  of  Journal  of  Milk  and 
Food  Technology  will  change  to  the 
Journal  of  Food  Protection  with  the 
January  1977  issue. 

In  1980,  William  Kempa  an¬ 
nounced  the  launching  of  a  new 
journal,  Dairy  and  Food  Sanitation 
(which  later  became  Dairy,  Food 
and  Environmental  Sanitation). 
This  journal  evolved  to  be  the  “Mem¬ 
bership”  journal  by  1982  as  it  be¬ 
came  evident  that  printing  every¬ 
thing  in  duplicate  was  not  economi¬ 
cal. 


Recently  we  ran  an  article  writ¬ 
ten  by  Elmer  Marth  giving  an  excel¬ 
lent  summary  of  the  chain  of  events 
leading  to  our  most  recent  name 
change.  Elmer  pointed  out  missed 
opportunities  to  change  the  Associa¬ 
tion  name  in  the  early  80’s  on  the 
heals  of  changing  the  journal’s 
name.  A  name  change  discussion 
also  took  place  in  the  early  90’s,  but 
was  again  defeated.  Elmer’s  article 
gives  his  thoughts  on  why  the  name 
change  was  overwhelmingly  sup¬ 
ported  in  1999.  Among  his  reasons 
was  that  the  Executive  Board 
soundly  supported  the  proposed 
name  and  the  worldwide  stature  and 
influence  of  the  Journal  of  Food 
Protection  had  increased. 

The  above  summary  brings  us 
up-to-date  with  articles  run  in  DFES 


since  October  of  1999.  In  this  issue, 
see  pages  264-270  for  the  1983  and 
1986  Presidential  Addresses.  1  hope 
that  you  have  found  these  reprinted 
articles  as  interesting  as  1  have. 
There  are  many  issues  pointed  out 
in  these  Presidential  Addresses  that 
affected  where  we  are  today  as  an 
Association.  We  are  diligently  work¬ 
ing  on  producing  a  summary  history 
of  the  Association  from  its  begin¬ 
ning  in  1911  through  the  conclu¬ 
sion  of  1999  with  the  hopes  of  hav¬ 
ing  the  document  available  later  this 
year.  Earl  Wright  and  Harry 
Haverland  are  heading  up  the  ef¬ 
forts,  so  if  you  want  your  piece  of 
history  included,  contact  Earl  or 
Harry.  You  may  also  contact  me  at 
the  Association  office. 


for  Students  to  attend  our 

Student  Luncheon 

Saturday,  August  5,  2000 
12:00  p.m.  -  1:30  p.m. 

Atlanta  Hilton  •  Atlanta,  Georgia 

Take  charge  of  your  career  today!  A  Student  Professional  Development 
Group  (PDG)  has  formed  to  provide  students  the  opportunity  to  network 
with  peers  and  serve  as  a  point  for  food  safety  employers  to  seek  qualified 
applicants.  Sign  up  for  the  luncheon  today  to  get  involved.  The  purpose  of 
the  luncheon  is  to  establish  objectives  and  responsibilities  as  a  PDG  and 
discuss  plans  for  the  future.  Dr.  Anna  Lammerding,  Chief  of  Microbial 
Food  Safety  Risk  Assessment  from  Health  Canada  and  Mr.  Gale  Prince, 
Director  of  Regulatory  Compliance  at  The  Kroger  Co.  will  speak  about 
challenges  and  opportunities  in  the  field  of  food  safety.  We  hope  to  see 
you  there! 
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Cleanability  of  Stainless 
Steel  Surfaces  with  Various 


Amelia  E.  Steiner,  Marianne  M.  Maragos,  and  R.  L.  Bradley,  Jr.' 


SUMMARY 

This  study  was  conducted  to  find  a  stainless  steel 
surface  to  which  mozzarella  cheese  would  not  adhere  but 
that  would  be  cleanable.  Standard  stainless  steel  surfaces 
altered  by  stainless  steel  shot  peening,  glass  beading,  and 
sand  blasting  were  evaluated,  in  addition  to  investment 
casting.  Stainless  steel  coupons  with  various  finishes 
were  evaluated  for  cleanability  and  product  adhering 
first,  followed  by  evaluation  of  pasteurizer  plates  and  a 
mixer-molder  auger.  Microbiological  evaluation  indicated 
that  stainless  steel  shot  peening  and  glass  beading 
produced  acceptable  surfaces.  However,  glass  beading 
left  glass  chips  imbedded  in  all  evaluated  stainless  steel, 
and  this  is  unacceptable.  Fat-free  and  low-fat  mozzarella 
cheese  heated  above  57°C  for  flow  and  stretch  properties 
adhered  to  all  auger  surfaces. 


INTRODUaiON 

The  relative  cleanability  of  procJ- 
uct  contact  surfaces  in  the  dairy  in¬ 
dustry  is  of  great  importance  in  im¬ 
proving  product  shelf  life  and  qual¬ 
ity.  Currently,  guidelines  for  stain¬ 
less  steel  finish  on  dairy  equipment 
in  the  United  States  require  with 
only  one  exception,  a  surface  as 
smooth  as,  a  32  |i  inch  roughness 
average  (R^)  (150  grit.  No.  4)  finish 
on  product  contact  surfaces.  This 


finish  also  must  be  free  of  cracks  and 
crevices.  The  one  exception  is  a  2B 
finish  permitted  on  vats  for  cottage 
cheese  manufacture.  The  required 
32  g  inch  finish  appears  to  have 
been  arbitrarily  established  as  the 
surface  most  easily  freed  of  residual 
milk  product,  with  little  evidence 
supporting  this  assumption  in  the 
technical  literature.  Researchers  (2, 
4)  have  indicated  that  stainless  steel 
surface  finish  is  not  a  factor  in  re¬ 
moval  of  milk  residue.  However, 


heat-fixed  milk  residues  were  not 
examined  in  the  research. 

Recent  concerns  about  stainless 
steel  cleanability  have  been  directed 
at  finding  a  finish  that  will  better 
release  adhering  residues.  This  is 
particularly  important  in  cheese  vats 
and  mozzarella  curd  stretching 
equipment.  Better  release  of  adher¬ 
ing  residues  was  a  decisive  factor 
and  the  principal  reason  for  allow¬ 
ing  a  2B  finish  for  cottage  cheese 
vats. 

Related  to  milk-soil  adhesion  is 
the  importance  of  the  speed  with 
which  vegetative  cells  attach  to 
stainless  steel.  A  variety  of  organisms 
attach  to  stainless  steel,  and  that  at¬ 
tachment  is  irreversible  (5,  6).  Al¬ 
teration  of  this  adhesion  rate  may 
parallel  the  cleanability  of  various 
stainless  steel  surfaces.  For  example, 
on  positively  charged  or  neutral  sur¬ 
faces,  the  greater  the  surface  rough¬ 
ness,  the  greater  the  attachment  (5, 
6). 

Few  recent  research  studies 
have  evaluated  stainless  steel  finishes 
over  a  wide  range  of  surface  prepa¬ 
rations.  In  one  study,  scanning  elec¬ 
tron  microscopy  was  used  to  evalu¬ 
ate  1, 2D,  2B,  and  2BA  (unpolished), 
3,  4,  6,  7,  and  8  (polished)  metal 
surfaces  (7).  This  technique  was 
found  to  be  an  excellent  method  for 
learning  more  about  the  finished 
metal  plate  surfaces.  Bohner  and 
Bradley  (1)  used  scanning  electron 
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TABLE  1.  Finishes  and  profilometer  roughness  averages  x 
of  sheet  stainless  steel  used  in  cleanability  assessment 


Surface  Finish  Perpendicular 

(p  in.  R^) 

Parallel 
(p  in.  R^) 

2B,  Mill  Finish 

4 

10 

36  Grit 

174 

60 

60  Grit 

116 

43 

1 50  Grit 

20 

7 

2B,  Stainless  Steel  Shot  Peened 

1  10 

109 

36  Grit,  Stainless  Steel  Shot  Peened 

155 

1 1 1 

60  Grit,  Stainless  Steel  Shot  Peened 

116 

104 

1 50  Grit,  Stainless  Steel  Shot  Peened 

122 

125 

2B  Shot  Peened  with  New  Glass  Beads 

52 

53 

60  Grit  Shot  Peened  with  New  Glass  Beads 

83 

53 

1 50  Grit  Shot  Peened  with  New  Glass  Beads 

55 

50 

60  Grit  Shot  Peened  with  Used  Glass  Beads 

95 

35 

1 50  Grit  Shot  Peened  with  Used  Glass  Beads 

27 

21 

2B,  Sand  Blasted 

78 

81 

60  Grit  Sand  Blasted 

83 

97 

Investment  Casting 

210 

160 

microscopy  to  examine  pit  corro¬ 
sion  from  sanitizer  abuses  and  also 
found  it  a  powerful  tool  to  evaluate 
stainless  steel  surfaces. 

The  objectives  of  this  research 
were:  ( 1 )  to  ascertain  the  cleanability 
of  various  stainless  steel  finishes,  (2) 
to  determine  if  a  particular  finish 
might  release  soil  from  dairy  foods 
more  easily  than  another,  and  (3)  to 
recommend  alternate  finishes  other 
than  the  standard  32  p  inch  for 
consideration  by  3-A  as  suitable  for 
dairy  equipment  product  contact 
surfaces,  particularly  those  surfaces 
in  contact  with  hot  mozzarella 
cheese. 


MATERIALS  AND  METHODS 

Stainless  steel  coupons 

A  total  of  1 5  stainless  steel  cou¬ 
pons  were  prepared  from  the  same 
lot  of  steel  (type  304)  and  evaluated 
in  this  cleanability  study.  The  con¬ 
trol  surface  was  the  32  p  inch  fin¬ 
ish  (150  grit.  No.  4);  a  2B  mill,  a  125 
p  inch  R^  (60  grit),  and  a  250  p  inch 
R^  (36  grit)  finish  were  also  exam¬ 
ined.  Coupons  (5  X  15.3  cm)  were 
cut  from  this  stainless  steel  stock 
sheet  and  the  final  finishes  applied 
to  the  coupons  are  listed  in  Table  1 . 
Also,  a  piece  (5x15.3  cm)  of  invest¬ 
ment  casting  was  cut.  A  25  cm^  rect¬ 


angle  was  inscribed  in  the  center  of 
one  side  of  each  strip. 

One  million  Bacillus  stearo- 
thermophilus  spores  from  an  am¬ 
pule  (Difco,  Inc.,  Detroit,  MI)  were 
added  to  a  half  pint  of  2%  milk;  the 
mixture  was  shaken,  and  0. 1  ml  was 
applied  and  distributed  within  the 
inscribed  rectangle  on  the  coupon, 
which  was  placed  on  a  level  surface 
to  ensure  that  no  localized  {X)oling 
occurred.  After  applying  the  inocu¬ 
lated  milk  product  before  each 
washing  trial,  the  film  was  air  dried 
and  then  heat  fixed  at  90°C  (195°F) 
for  30  minutes.  The  purpose  of  heat 
fixing  the  milk  smear  was  to  ensure 
that  the  film  would  remain  on  the 
stainless  steel  plate  instead  of  wash¬ 
ing  away  upon  contact  with  the 
cleaning  solution.  In  addition,  heat- 
fixed  films  have  not  been  studied 
previously. 

Soil  removal  was  evaluated  in  a 
Plexiglas  chamber  into  which  each 
stainless  steel  coupon  was  inserted. 
A  0.5%  solution  of  chlorinated  alka¬ 
line  cleaner  in  tap  water  was  heated 
to  57°C  in  a  water  bath.  The  clean¬ 
ing  solution  was  circulated  at  5  lin¬ 
ear  feet/second  for  20  minutes  us¬ 
ing  a  peristaltic  pump.  No  sanitizer 
solution  was  applied.  After  cleaning, 
the  plate  was  removed  from  the 
chamber,  rinsed  with  tap  water,  air- 
dried.  and  then  swabbed  with  a  ster¬ 
ile  swab  according  to  Standard  Meth¬ 
ods  for  the  Examination  of  Dairy 
Products  (SMEDP),  l6th  ed  (3).  The 
swab  was  placed  in  1  ml  of  peptone 
water,  which  was  plated  onto  Stan¬ 
dard  Plate  Count  (SPC)  Petri  film.  A 
control  consisting  of  1  ml  of  peptone 
water  was  plated  onto  SPC  Petrifilm 
to  ensure  that  there  was  no  contami¬ 
nation.  Incubation  was  at  32°C  for 
48  hours,  after  which  the  number 
of  colony  forming  units  (CFU)  was 
counted  and  recorded. 

Twelve  trials  were  performed 
on  each  coupon.  Between  trials  1 
and  2,  the  plates  were  rinsed  with 
hot  water  (57°C)  before  the  inocu¬ 
lum  was  applied.  Between  trial  2  and 
trial  3,  the  plates  were  scrubbed 
with  a  200  ppm  dichloroisocya- 
nurate  solution  (24°C).  Between 
trials  3  and  4  and  trials  4  and  5  the 
plates  were  soaked  in  Alconox  solu¬ 
tion  (57°C)  for  30  minutes,  then 
scrubbed  with  a  200  ppm  dichloro- 
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Scanning  Electron  Microscope  Pictures  of  Various  Stainless  Steel  Surfaces: 


Figure  1.  2B  mill  finish 


Figure  2.  36  grit  finish 


Figures.  60  grit  finish 
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Figure  10.  60  grit  finish  new  glass  beaded 


Figure  11.  150  grit  finish  new  glass 
beaded 


Figure  1 2.  60  grit  finish  used  glass  beaded 


Figure  7.  60  grit  finish  stainless  steel  shot 
peened 


Figure  8.  1 50  grit  finish  stainless  steel  shot 
peened 


Figure  9.  2B  finish  new  glass  beaded 
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Scanning  Electron  Microscope  Pictures  of  Various  Stainless  Steel  Surfaces: 


Figure  13.  150  grit  finish  used  glass 
beaded 


Figure  14.  2B  finish  sand  blasted 


Figure  1 5.  60  grit  finish  sand  blasted 
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Figure  17.  2B  finish  glass  beaded  using 
0.006  inch  beads  vy/ith  50  psi  air 


Figure  18.  2B  finish  glass  beaded  using 
0.006  inch  beads  with  80  psi  air 


Figure  16.  Investment  casting 
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Figure  20.  2B  finish  glass  beaded  using 
0.023  inch  beads  and  80  psi  air 


Figure  19.  2B  finish  glass  beaded  using 
0.023  inch  beads  and  50  psi  air 


Figure  21.  2B  finish  glass  beaded  using 
0.006  inch  beads  and  50  psi  air 


Figure  24.  2B  finish  glass  beaded  using 
0.023  inch  beads  and  80  psi  air 


Figure  23.  2B  finish  glass  beaded  using 
0.023  inch  beads  and  50  psi  air 


Figure  22.  2B  finish  glass  beaded  using 
0.006  inch  beads  and  80  psi  air 
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TABLE  2.  Surface  roughness  averages  on  stainless  steel  plate  used  to  assess  acceptance  of  intensity 
of  shot  peening*  ' 

2B  Surface  Finish  (304SS) 

Surface  Finish  {(J  in.  R^) 

Control  Surface  (no  shot  peening) 

28 

0.007"  stainless  media  accelerated  with  40  psi  air  pressure 

35 

0.007"  stainless  media  accelerated  with  80  psi  air  pressure 

38 

0.023"  stainless  media  accelerated  with  40  psi  air  pressure 

132 

0.023"  stainless  media  accelerated  with  80  psi  air  pressure 

131 

2B  Surface  Finish  (316SS) 

Surface  Finish  (/i  in.  R^) 

Control  Surface  (no  shot  peening) 

32 

0.007"  stainless  media  accelerated  with  40  psi  air  pressure 

46 

0.007"  stainless  media  accelerated  with  80  psi  air  pressure 

58 

0.023"  stainless  media  accelerated  with  40  psi  air  pressure 

149 

0.023"  stainless  media  accelerated  with  80  psi  air  pressure 

151 

*All  plates  were  suspended  and  cleaned  in  a  COP  tank  and  showed  microbial  counts  of  less  than  1  CFU/50  cm^. 

TABLE  3.  Surface  roughness  on  stainless  steel  plates  used  to 
glass  bead  peening* 

assess  acceptance  of  intensity  of  new 

2B  Surface  Finish  (304SS) 

Surface  Finish  (p  in.  R^) 

0.006"  glass  media  accelerated  with  50  psi  air  pressure 

59 

0.006"  glass  media  accelerated  with  80  psi  air  pressure 

36 

0.023"  glass  media  accelerated  with  50  psi  air  pressure 

42 

0.023"  glass  media  accelerated  with  80  psi  air  pressure 

68 

*These  surfaces  were  also  evaluated  with  the  scanning  electron  microscope  at  both  1 50x  and  300x  magnification. 
Plates  were  suspended  and  cleaned  in  a  COP  tank  and  showed  microbial  counts  of  less  than  1  CFU/50  cm^. 


isocyanurate  solution.  Trials  4  and  5 
used  the  cleaning  solution  at  a  tem¬ 
perature  of  66°C  rather  than  57°C 
in  an  attempt  to  improve  removal  of 
the  biofilm  that  had  formed.  Subse¬ 
quent  trials  involved  washing  the 
coupons  in  chlorinated  alkaline 
cleaner  at  66°C. 

Scanning  electron  microscope 
pictures  at  1 50x  magnification  were 
taken  of  all  coupons  prior  to  begin¬ 
ning  the  research  (Fig.  1-16).  A  Fed¬ 


eral  Pocket  SurT  1.  Profilometer  (Fed¬ 
eral  Products  Company,  Providence, 
Rl)  was  used  to  measure  roughness 
averages  perpendicular  and  parallel 
to  the  base  finish  (Table  1).  Addi¬ 
tional  304  and  3 1 6  2B  finish  stainless 
steel  strips  (36  x  10  x  .3  cm)  were 
assessed  for  cleanability.  Finishes 
were  applied  by  varying  pressure 
intensities  and  by  using  different 
sized  stainless  steel  shot  and  glass 
beads  to  ascertain  if  the  full  spec¬ 


trum  of  applications  were  all  clean- 
able.  The  strips  were  suspended  in  a 
COP  tank  and  washed  at  59°C  for  20 
minutes  with  0.5%  chlorinated  alka¬ 
line  cleaner.  Profilometer  readings 
were  also  obtained  (Tables  2  and  3). 

HTST  pasteurizer  plates 

To  further  assess  cleanability  of 
various  stainless  steel  finishes,  thir¬ 
teen  HTST  pasteurizer  plates,  APV 
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TABLE  4.  HTST  pasteurizer  plate  surface  finishes  studied* 


Surface  Finish 

2B  Mill  Finish 
36  Grit 
60  Grit 
1 50  Grit 

2B  Stainless  Steel  Shot  Peened 
36  Grit  Stainless  Steel  Shot  Peened 
60  Grit  Stainless  Steel  Shot  Peened 
2B  Shot  Peened  with  New  Glass  Beads 
60  Grit  Shot  Peened  with  New  Glass  Beads 
1  50  Grit  Shot  Peened  with  New  Glass  Beads 
60  Grit  Shot  Peened  with  Used  Glass  Beads 
1 50  Grit  Shot  Peened  with  Used  Glass  Beads 


*Sand  blasted  and  investment  casting  finishes  were  rejected  in  the  coupon 
study  and  therefore  not  studied  with  the  HTST  pasteurizer  plates. 


(model  SR  1 1 ),  were  evaluated  (Table 
4).  The  test  plates  were  exchanged 
for  those  in  service  in  the  regenera¬ 
tor  section  of  the  HTST  pasteurizer 
at  the  UW-Madison  Dairy  Plant.  This 
pasteurizer  was  cleaned  daily  with 
0.75%  alkaline  cleaner  circulated  at 
5  linear  feet/second.  Plates  were 
swabbed  weekly  to  ascertain  clean¬ 
liness.  Because  swabbing  is  a  clean¬ 
ing  process,  a  different  area  (50  cm-) 
on  each  plate  was  selected  each  time 
forevaluation.  Procedures  followed 
for  swabbing,  plating,  and  counting 
were  given  in  SMEDP. 

Mozzarella  cheese  auger 

A  new  auger  for  a  mixer/molder 
(Supreme  650,  Stainless  Steel  Fabri¬ 
cating,  Inc.,  Columbus,  WI)  was  pre¬ 
pared  with  three  different  surface 
preparations.  One  third  of  the  auger 
was  coated  with  Teflon®,  one  third 
was  stainless  steel  shot  peened,  and 
one  third  was  standard  finish  (7-8  g 
inch  R^).  This  auger  and  its  compan¬ 
ion  in  the  mixer  molder  were  ob¬ 


served  during  daily  operation  for 
cheese  sticking  and  ease  of  cleaning. 
The  test  and  companion  auger  were 
cleaned  after  each  use  and  swabbed 
weekly  to  ascertain  cleanliness. 

RESULTS  AND  DISCUSSION 

The  results  provided,  conclusive 
evidence  that  some  stainless  steel 
finishes  were  not  acceptable  from  a 
cleanability  point  of  view.  Also,  on 
the  glass  beaded  finish,  glass  beads 
had  ruptured  on  impact  and  had  left 
imbedded  glass  residue.  This  surface 
was  unacceptable. 

Sandblasted  stainless  steel  and 
the  investment  casting  had  the  high¬ 
est  microbial  counts  and  are  not  ac¬ 
ceptable  for  use  as  product  contact 
surfaces  in  the  dairy  industry  (Table 
5).  Of  all  surface  finishes  evaluated, 
sandblasted  and  investment  casting 
finishes  were  the  most  rough.  The 
scanning  electron  microscopy 
shows  this  roughness  as  numerous 
jagged  peaks  and  crevices  (Fig.  14- 
16).  The  high  microbial  counts 


found  on  these  surfaces  indicated 
that  these  rough  finishes  were  diffi¬ 
cult  to  clean  and  were  unacceptable. 

The  cleanability  of  heat-fixed 
milk  films  on  stainless  steel  plates, 
HTST  pasteurizer  plates,  and  mozza¬ 
rella  cheese  auger  surfaces  all 
showed  that  stainless  steel  shot 
peened  finishes  cleaned  well  and 
were  acceptable  product  contact 
surfaces  (Table  5, 6, 7, 8).  These  fin¬ 
ishes  all  showed  kw  microbiologi¬ 
cal  counts  on  cleaned  surfaces. 
Higher  counts  were  observed  on  the 
stainless  steel  coupons,  than  on  the 
HTST  plates  and  cheese  auger  be¬ 
cause  the  circulation  of  cleaner, 
while  at  5  linear  feet/second,  was 
less  in  the  Plexiglass  chamber  than 
in  the  connecting  tubing.  Moreover, 
the  stainless  shot  peened  coupons 
showed  far  fewer  residual  spores 
than  other  coupons.  An  unwashed 
control  coupon  with  a  heat-fixed 
milk  film  had  2000  CFlJ/ml  on  50 
cm-.  The  electron  microscopy  pic¬ 
tures  showed  that  the  stainless  steel 
shot  peened  surfaces  had  the 
smoothest  surface  of  any  coupon 
with  a  surface  altered  after  appli-cat- 
ion  of  the  initial  finish  (Fig.  1-16). 
The  stainless  steel  strips  given  differ¬ 
ent  intensities  (80  and  30  psi)  and  dif¬ 
ferent  sized  stainless  steel  shot  (.007 
and  .023  inches)  also  cleaned  well  by 
(X)P,  with  less  than  1  CRJ/ml. 

The  CFU/50cm-  for  the  new  and 
used  glass  bead  finishes  were  simi¬ 
lar,  and  both  were  found  acceptable 
(Table  5).  Actually,  used  glass  beads 
are  the  only  matrix  used  by  this  in¬ 
dustry.  The  difference  in  CFU  counts 
can  be  explained  by  examining  the 
scanning  electron  microscopy  re¬ 
sults  (Fig.  9-13).  New  glass  beads  are 
larger  and  more  nearly  spherical 
than  used  glass  beads,  which  are 
fragmented  and  have  sharp  edges. 
Thus,  the  new  glass  beads  leave  a 
rounded  bottom  dimple,  whereas 
the  used  beads  may  be  broken  and 
have  jagged  edges  that  leave  a  sharp 
impression.  Although  some  glass 
embedding  was  observed  (arrow 
points  on  Figures),  a  smoother  over¬ 
all  surface  was  achieved  with  the 
new  glass  beads  because  of  their 
spherical  shape.  The  used  glass  bead 
finish  also  showed  more  evidence  of 
embedded  particles  (arrow  points 
on  Figures).  The  rough  broken  glass 
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TABLE  5.  Cleanability  of  stainless  steel  coupons  with  heat  fixed  Bacillus  stearothermophilus  spores. 
Data  are  spores  surviving  chlorinated  alkali  cleaning  followed  by  swabbing* 


Surface  Finish 

Trial  1 

(CFU/ml) 

Trial  2  Trial  3*  Trial  4*  Trial  5  *  Trial  6  Trial  7  Trials  Trial  9  Trial  10 

(CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml) 

Trial  1 1 

(CFU/ml) 

Trial  12 

(CFU/ml) 

2B,  Mill  Finish 

3 

5 

7 

2 

13 

0 

2 

7 

TNTC 

4 

3 

83 

36  Grit 

1 

20 

29 

4 

13 

0 

0 

2 

2 

50 

50 

74 

60  Grit  1 

1 

1 

1 

1 

1 

0 

0 

0 

26 

69 

3 

1 

150  Grit  1 

3 

17 

21 

0 

0 

0 

0 

0 

1 

1 1 

2 

8 

2B,  Stainless  Steel  Shot  Peened 

1 

15 

12 

65 

87 

1 

6 

0 

10 

12 

TNTC 

4 

36  Grit,  Stainless  Steel  Shot  Peened 

1 

6 

4 

1 

1 

0 

3 

2 

1 

4 

0 

3 

60  Grit,  Stainless  Steel  Shot  Peened 

0 

3 

57 

1 

48 

8 

2 

3 

TNTC 

12 

5 

6 

1 50  Grit  Stainless  Steel  Shot  Peened 

1 

0 

4 

1 

8 

0 

1 

3 

46 

5 

0 

10 

2B  Shot  Peened  with  New  Glass  Beads 

0 

1 

22 

1 

73 

1 

TNTC 

39 

37 

9 

2 

4 

60  Grit  Shot  Peened  with  New  Glass  Beads 

46 

0 

680 

63 

11 

0 

8 

0 

6 

16 

1 

11 

1 50  Grit  Shot  Peened  with  New  Glass  Beads 

7 

2 

0 

4 

17 

1 

5 

4 

5 

3 

0 

2 

60  Grit  Shot  Peened  with  Used  Glass  Beads 

19 

3 

31 

23 

37 

95 

0 

9 

0 

0 

0 

16 

1 50  Grit  Shot  Peened  with  Used  Glass  Beads 

0 

18 

18 

82 

4 

TNTC 

0 

0 

13 

31 

0 

45 

2B  Sand  Blasted 

133 

54 

21 

360 

264 

■ 

60  Grit  Sand  Blasted 

78 

31 

97 

291 

55 

Investment  Casting 

TNTC 

149 

468 

255 

92 

‘Contact  surface  manually  cleaned  to  remove  biofilm. 


TABLE  6.  HTST  pasteurizer  plate  Standard  Plate  Count* 


Surface  Finish  Week  1  Week  2  Week  3  Week  4  Week  5  Week  6  Week  7  Week  8 

(CFU/ml)  (CFU/ml|  (CFU/irl)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml)  (CFU/ml) 


2B,  Mill  Finish 

1 

0 

0 

0 

0 

0 

0 

0 

36  Grit 

1 

0 

0 

0 

0 

0 

0 

0 

60  Grit 

20 

3 

0 

0 

0 

0 

0 

0 

150  Grit 

4 

8 

1 

0 

0 

0 

2 

0 

2B,  Stainless  Steel  Shot  Peened 

2 

0 

4 

0 

0 

0 

0 

0 

36  Grit,  Stainless  Steel  Shot  Peened 

0 

1 

5 

0 

0 

0 

0 

0 

60  Grit  Stainless  Steel  Shot  Peened 

0 

0 

1 1 

0 

0 

18 

0 

0 

1 50  Grit  Stainless  Steel  Shot  Peened 

0 

0 

4 

0 

0 

0 

0 

0 

2B  Shot  Peened  with  New  Glass  Beads 

0 

0 

1 

0 

0 

0 

0 

0 

60  Grit  Shot  Peened  with  New  Glass  Beads 

0 

0 

1 

0 

0 

2 

0 

0 

1 50  Grit  Shot  Peened  with  New  Glass  Beads 

0 

0 

0 

2 

2 

0 

0 

0 

60  Grit  Shot  Peened  with  Used  Glass  Beads 

0 

0 

0 

1 

1 

1 

0 

0 

1 50  Grit  Shot  Peened  with  Used  Glass  Beads 

0 

0 

3 

0 

0 

0 

0 

0 

*  A  different  area  was  swabbed  each  week. 
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Standard  Plate  Count  (CFU/ml) 


Week  1 

Week  2 

Week  3 

Week  4 

Weeks 

Week  6 

Week  9 

Week  10 

Week  11 

Week  12 

Teflon 

<1 

<1 

2 

<1 

<1 

<1 

<1 

6 

<1 

1 

Stainless  Steel  Shot  Peened 

1 

4 

130 

<1 

1 

2 

<1 

2 

<1 

<1 

Control  Standard  150  Grit  #4 

6 

2 

<1 

<1 

<1 

<1 

5 

<1 

<1 

<1 

Control  Auger  Opposite  Upper 

1 

<1 

80 

<1 

<1 

3 

<1 

6 

<1 

1 

*All  surfaces  cleaned  well.  Only  reduced,  low,  and  no  fat  mozzarella  stuck  when  temperature  was  raised  to  above  1  35°F  to  ease  flow. 


TABLE  8.  Mozzarella  cheese  auger  Coliform  Plate  Count 


Coliform  Plate  Count  (CFU/ml) 


Week  1 

Week  2 

Week  3 

Week  4 

Weeks 

Week  6 

Week  9 

Week  10 

Week  1 1 

Week  1 2 

Teflon 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

Stainless  Steel  Shot  Peened 

<1 

<1 

10 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

Control  Standard  1 50  Grit  #44 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

Control  Auger  Opposite  Upper 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

<1 

*Teflon  coming  off  auger  edges  Week  1  1 . 

*  Auger  left  in  upper  position  because  of  sticking. 


beads  and  embedded  glass  particles 
may  have  created  a  rougher  surface 
that  did  not  allow  for  effective  clean¬ 
ing.  In  an  attempt  to  prove  that  glass 
particles  were  present,  magnifica¬ 
tion  of  some  of  the  glass  beaded  sur¬ 
faces  was  increased  from  150x  to 
350x  (Table  9).  Evidence  of  glass  par¬ 
ticle  inclusions  shown  as  white  spots 
is  clear  (Fig.  17-20).  Used  and  new 
glass  beaded  finishes  cleaned  simi¬ 
larly  in  the  HTST  pasteurizer  plate 
study,  and  both  were  acceptable 
(Table  6)  from  a  cleanability  view 
but  unacceptable  in  view  of  the  im¬ 
bedded  glass. 

Electron  microscopy  is  a  useful 
tool  to  show  the  texture  of  stainless 
steel.  Apparent  surface  roughness 
created  by  the  initial  polishing  treat¬ 
ment  with  emery  cloth  can  be  mark¬ 
edly  reduced  by  blasting  the  surface 
with  stainless  steel  shot  or  glass  beads 
(Fig.  1-13  and  17-24).  Research  on 
the  cleanability  of  mozzarella  cheese 


auger  surfaces  showed  that  both  the 
Teflon*  and  stainless  steel  shot 
peened  finishes  cleaned  as  well  as 
the  control  surface  and  that  all  sur¬ 
face  treatments  were  acceptable 
(Table  7  and  8).  However,  when 
cheese  temperature  was  increased 
above  57°C,  fat-free,  and  low-fat 
mozzarella  cheeses  adhered  to  all 
surfaces.  Teflon®  showed  the  effects 
of  abrasion  and  a  loss  of  a  minimum 
of  2  cm  of  Teflon®  from  the  outer 
parts  of  the  auger  after  two  months 
of  use. 

CONCLUSIONS 

This  research  shows  that  stain¬ 
less  steel  shot  peened  finishes  clean 
efficiently.  Of  those  finish  modifica¬ 
tions  evaluated,  stainless  steel  shot 
peening  appeared  to  be  the  only 
acceptable  surface  modification  for 
stainless  steel  product  contact  sur¬ 


faces  in  the  dairy'  industry.  In  fact, 
stainle.ss  steel  shot  peening  is  the 
only  controlled  process  used  to  alter 
surface  finish  reported  here,  in  that 
the  shape,  size,  and  velocity  of  the 
media  are  carefully  controlled. 
Rough  surfaces  did  not  clean  effec¬ 
tively,  and  sand  blasted  and  invest¬ 
ment  casting  finishes  are  therefore 
not  acceptable  for  food  product  con¬ 
tact  surfaces.  Glass  beaded  finishes 
cleaned  effectively,  but  the  issue  of 
embedded  glass  particles  within  the 
surface  finish  is  of  concern  to  users. 
Teflon  coated  and  shot  peened  sur¬ 
faces  on  mozzarella  cheese  augers 
cleaned  adequately  as  well.  How¬ 
ever,  when  low-fat,  and  no-fat  moz¬ 
zarella  cheeses  were  heated  above 
57°C  to  develop  the  necessary  flow 
characteristics,  adhesion  resulted  to 
all  test  and  control  surfaces  studied. 
Sticking  of  mozzarella  appeared  tem¬ 
perature  dependent. 
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1  TABLE  9. 

Scanning  electron  microscopy  figures  and  observations 

Figure 

Surface  Finish  -  1 50x  magnificafion 

Observations 

1 

28  Mill  Finish  -  Control 

2 

36  Grit  -  Control 

3 

60  Grit  -  Control 

4 

1 50  Grit  ■  Control 

5 

28  Stainless  Steel  Shot  Peened 

6 

36  Grit,  Stainless  Steel  Shot  Peened 

7 

60  Grit,  Stainless  Steel  Shot  Peened 

8 

1 50  Grit  Stainless  Steel  Shot  Peened 

9 

28  Shot  Peened  with  New  Gloss  Beads 

Appears  to  contain  particle  inclusions 

10 

60  Grit  Shot  Peened  with  New  Glass  Beads 

Appears  to  contain  particle  inclusions 

1 1 

1 50  Grit  Shat  Peened  with  New  Glass  Beads 

Appears  to  contain  particle  inclusions 

12 

60  Grit  Shat  Peened  with  Used  Glass  Beads 

Appears  to  contain  particle  inclusions 

13 

1 50  Grit  Shot  Peened  with  Used  Gloss  Beads 

Appears  to  contain  particle  inclusions 

14 

2B  Sand  Blasted 

Rough  and  jagged  appearance 

15 

60  Grit  Sand  Blasted 

Rough  and  jagged  appearance 

16 

Investment  Casting 

Rough  and  jagged  appearance 

2B  Surface  Finishes  -  1  SOx 

17 

0.006"  glass  media  accelerated  with  50  psi  air  pressure 

Appears  to  contain  particle  inclusions 

18 

0.006"  glass  media  accelerated  with  80  psi  air  pressure 

19 

0.023"  glass  media  accelerated  with  50  psi  air  pressure 

Appears  to  contain  particle  inclusions 

20 

0.023"  glass  media  accelerated  with  80  psi  air  pressure 

Appears  to  contain  particle  inclusions 

2B  Surface  Finishes  •  350x 

21 

0.006’  glass  media  accelerated  with  50  psi  air  pressure 

22 

0.006"  glass  media  accelerated  with  80  psi  air  pressure 

Appearance  of  additional  inclusions 

23 

0.023”  glass  media  accelerated  with  50  psi  air  pressure 

24 

0.023"  glass  media  accelerated  with  80  psi  air  pressure 

Appears  to  contain  particle  inclusions 
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Honey,  Human  Pathogens, 

and  HACCP 


Dean  O.  Cliver 


SUMMARY 

The  recommendation  that  honey  not  be  fed  to  children 
less  than  one  year  old  may  be  a  reasonable  precaution  in 
preventing  infant  botulism,  although  the  incidence  of 
infant  botulism  seems  to  have  been  little  affected  by  the 
prohibition.  There  is  no  indication  that  honey  plays  a  role 
in  intestinal  toxemia  botulism  of  persons  over  one  year 
old  or  that  honey-containing  products  have  led  to  the 
syndrome  in  those  of  any  age.  Other  foodbome  bacterial 
pathogens,  such  as  E.  coli  0157:H7,  L.  monocytogenes, 
and  Salmonella  spp.,  evidently  have  not  been  associated 
with  or  detected  in  honey.  Testing  honey  for  these 
bacteria  or  for  bacterial  indicators  that  might  be  associated 
with  them,  although  certainly  possible,  will  accomplish 
little  to  enhance  the  safety  of  foods  that  contain  honey.  If 
the  food  to  which  honey  is  added  has  no  step  in  its 
processing  sequence  that  is  certain  to  kill  vegetative 
bacterial  pathogens,  the  processing  of  the  honey  that  is  to 
be  used  should  be  regarded  from  a  HACCP  standpoint.  If, 
for  example,  the  heat  process  used  to  kill  yeasts  in  honey 
can  guarantee  the  death  of  vegetative  bacterial  pathogens, 
designating  this  as  a  critical  control  point  should  afford 
greater  safety  of  honey  as  an  ingredient  than  can  usually 
be  attained  for  final  consumer  food  products. 


INTRODUCTION 

Snowdon  and  Cliver  (13)  exten¬ 
sively  reviewed  knowledge  of  the 
incidence  of  microorganisms  in 
honey,  with  special  attention  to 
pathogens  that  might  cause  disease 
in  consumers.  Honey  is  well  known 
to  preserve  itself,  by  virtue  of  its  low 
water  activity  (a^)  and  its  content  of 
certain  natural  antimicrobial  com¬ 
pounds.  These  preservative  proper¬ 
ties  prevent  multiplication  of  bac¬ 
teria,  yeasts,  and  molds  in  undiluted 
honey.  They  do  not  kill  bacterial 
spores,  such  as  those  of  Clostridium 
botulinum,  but  they  may  damage 
vegetative  cells  of  other  pathogens, 
most  of  which  cannot  form  spores. 
This  brief  review  addresses  the  ques¬ 
tion  of  other  pathogens  in  honey,  a 
question  that  arises  when  honey 
is  used  as  an  ingredient  in  foods 
or  beverages,  thereby  diluting  the 
honey  and  thus  mitigating  its  pre¬ 
servative  capability. 

Clostridium  botulinum  has 
been  the  pathogen  of  greatest  con¬ 
cern  in  honey  because  it  is  occasion¬ 
ally  associated  with  infant  botulism 
(1).  This  syndrome  occurs  when  an 
infant’s  intestines  are  colonized  by 
C.  botulinum  (and,  very  rarely, 
other  Clostridium  species)  that,  af¬ 
ter  being  ingested  in  the  spore  form, 
germinates,  multiplies,  and  pro¬ 
duces  toxin  that  travels  via  the 
bloodstream  to  the  central  nervous 
system,  causing  a  flaccid  paralysis 
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(muscular  weakness  and  difficulties 
of  sucking  and  breathing).  Arnon 
(I)  states  that  95%  of  infant  botu¬ 
lism  cases  occur  in  infants  less  than 
six  months  old  and  that  fewer  than 
5%  of  confirmed  cases  (in  Califor¬ 
nia)  had  been  fed  honey  before  be¬ 
coming  ill.  Although  this  does  not 
say  that  honey  was  the  source  of 
C.  botulinum  spores  in  5%  of  the 
cases  of  infant  botulism,  spores  of 
C.  botulinum  have  occasionally 
been  detected  in  honey  (the  inci¬ 
dence  varies  widely  with  geographic 
source  and  other  unknown  factors). 
Therefore,  it  is  widely  recom¬ 
mended  that  honey  not  be  fed  to 
children  less  than  one  year  old,  and 
feeding  honey  to  infants  under  one 
year  of  age  is  called  an  “avoidable 
risk.”  The  recommendation  has  been 
extended  to  all  honey-containing 
products,  although  there  appears  to 
be  no  scientific  or  epidemiologic 
basis  for  this. 

Since  the  description  of  infant 
botulism  in  1976  (10,  II),  it  has 
been  recognized  that  people  over 
the  age  of  one  year  occasionally  ex¬ 
perience  an  illness  similar  to  infant 
botulism,  which  in  this  case  is  called 
“intestinal  toxemia  botulism”  (l).As 
of  1995,  fewer  than  a  dozen  cases 
had  been  described,  one  in  a  three 
year-old  (12)  and  the  rest  in  adults 
aged  20  to  -70  years  (/).  All  but  two 
of  these  people  had  a  major  predis¬ 
posing  condition,  often  intestinal 
surgery  (5,6,1).  The  two  for  whom 
no  predisposing  condition  was 
known  had  both  eaten  foods,  other 
than  honey,  that  contained  C.  bot¬ 
ulinum  spores  (8).  Among  the  re¬ 
maining  eight,  one  had  eaten  honey 
and  another  a  honey-coated  cereal 
shortly  before  the  onsets  of  their 
illnesses;  two  samples  of  the  honey 
the  first  had  eaten  tested  negative  for 
C.  botulinum  spores.  Another 
victim  had  eaten  cream  of  coconut 
that  contained  C.  botulinum  spores, 
but  not  toxin  (2).  One  patient  was 
apparently  intoxicated  with  type  F 
botulinal  toxin,  but  the  organism  iso¬ 
lated  from  his  feces  was  identified 
as  C.  baratii  (9).  None  of  the  vic¬ 
tims  of  this  non-infant  intestinal  tox¬ 
emia  botulism  had  any  of  the  classi¬ 


cal  causes  of  immune  impairment 
(AIDS,  old  age,  pregnancy,  etc.), 
except  one  who  had  received  radia¬ 
tion  therapy,  chemotherapy,  and  a 
bone  marrow  transplant  as  treat¬ 
ments  for  neuroblastoma  ( 12).  This 
suggests  that  very  few  “at-risk” 
persons  (3)  other  than  infants 
under  the  age  of  one  year  (especially 
under  six  months)  are  subject  to  in¬ 
testinal  toxemia  botulism;  rather,  in¬ 
testinal  surgery  (often  in  an  attempt 
to  treat  obesity)  is  the  major  predis¬ 
posing  factor. 

There  are,  of  course,  many  other 
pathogens  transmitted  via  foods. 
Viruses  and  parasites  appear  un¬ 
likely  to  occur  in  honey,  although 
this  has  not  been  intensively  inves¬ 
tigated  ( 13 )■  The  bacteria  of  great¬ 
est  concern  are  probably  Escheri¬ 
chia  coli  0157:H7,  Listeria  mono¬ 
cytogenes,  and  Salmonella  spp. 
None  of  these  organisms  have  been 
detected  in  or  associated  with  illness 
that  followed  honey  ingestion, 
despite  the  fact  that  dormant  veg¬ 
etative  cells  could  cause  infection 
after  the  honey  was  ingested  or 
could  multiply  in  foods  in  which 
honey  was  an  ingredient. 

On  the  other  hand,  the  increas¬ 
ing  use  of  the  hazard  analysis-criti¬ 
cal  control  points  (HACCP)  system 
in  the  food  industry  brings  a  new 
outlook  to  food  processing  (14).  If 
food  manufacturers’  processes  do 
not  include  a  step  that  would  kill  a 
pathogen  that  concerns  them,  they 
may  impose  a  purchase  specifica¬ 
tion  on  honey  intended  for  use  as 
an  ingredient  in  their  products.  The 
purchase  specification  might  re¬ 
quire  that  honey  be  tested  for  spe¬ 
cific  pathogens,  tested  for  indicators 
of  contamination,  or  processed 
under  a  HACCP  plan  by  the  supplier. 
Purchase  specifications  would  pro¬ 
bably  not  be  directed  to  C.  botuli¬ 
num,  because  absence  of  C.  botuli¬ 
num  spores  is  seldom  expected  of 
raw  food  materials.  Although  micro¬ 
biological  test  methods  specific  for 
honey  are  not  generally  available, 
there  is  no  reason  to  suppose  that 
honey  poses  special  problems 


in  testing  for  E.  coli  0157:H7, 
L.  monocytogenes,  and  Salmonella 
spp.  Tests  for  “fecal  indicator”  bac¬ 
teria  are  also  highly  possible.  How¬ 
ever,  it  is  so  unlikely  that  any  such 
bacteriological  tests  would  yield 
useful  information  that  their  use 
would  be  a  cosmetic  gesture.  Inevi¬ 
tably,  the  costs  of  such  measures 
must  be  passed  on  to  the  consumer, 
who  in  this  case  would  gain  little 
benefit  from  the  added  cost. 

A  HACCP  plan  for  honey  proces¬ 
sors  appears  to  be  an  alternative. 
Even  routine  heating  to  kill  yeasts 
(e.g.,  11  min  at  60°C,  7.5  min  at 
63°C,  or  2  min  at  66°C)/  (4)  might 
well  serve  to  kill  vegetative  bacte¬ 
rial  pathogens,  although  evidently 
this  has  not  been  studied.  Other  in¬ 
novative  food  processing  technolo¬ 
gies  may  also  be  applicable,  although 
it  seems  unlikely  that  a  treatment 
could  kill  C.  botulinum  spores  in 
honey  without  adversely  affecting 
quality.  If  the  treatment  applied  to 
the  honey  were  shown  to  be  a  criti¬ 
cal  control  point  in  which  critical 
limits  of  time,  temperature,  etc., 
could  be  established,  the  honey  of¬ 
fered  for  sale  might  well  have  a  more 
valid  HACCP  pedigree  than  the  end 
product  in  which  it  became  an  in¬ 
gredient. 
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Presidential  Address 


Robert  Marshall 


70th  Annual  Meeting  of  the  International  Association 
of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 
August  7-n,  1983 
St.  Louis,  Missouri 


Welcome  to  St.  Louis  and  the  70th  Annual 
Meeting  of  lAMFES.  As  a  Missourian  1  share 
the  pleasure  of  members  of  the  Missouri 
Milk,  Food  and  Environmental  Health  Association  in 
hosting  your  visit  here. 

1  also  bring  you  greetings  from  the  lAMEES  Board 
of  Directors  and  staff,  each  of  whom  1  deeply  respect 
and  admire.  You  have  chosen  your  officers  well,  and 
they  have  employed  dedicated  and  capable  persons  to 
work  for  the  Association.  The  system  adopted  in  our 
Bylaws  years  ago  whereby  in  successive  years  officers 
are  chosen  from  among  sanitarians,  industiy'  and 
academia  has  provided  leaders  of  a  mixture  that  is 
highly  beneficial.  The  system  provides  heterogeneity, 
and  heterogeneity  begets  vigor.  We  have  vigor  in  our 
Executive  Board  along  with  a  variety  of  ideas. 

Variety  can  make  life  spicy,  but  activities  of  your 
Board  are  characteristically  tempered  by  good 
judgment  and  insight. 

It  is  my  purpose  in  this  address  to  apprise  you  of 
my  thinking  about  the  status  of  the  Association  and  its 
outlook  for  the  future.  Of  course,  I  am  addressing  you 
from  a  biased  viewpoint.  My  loyalty  to  LAMFES,  and  I 
am  sure  yours,  causes  me  to  view  the  subject  with  less 
objectivity  than  might  an  outsider. 


Publications  —  We  belong  to  an  international 
organization,  one  that  is  best  known  for  its  Journal  of 
Food  Protection.  Under  the  leadership  of  Editor  Elmer 
Marth,  Associate  Editor  iMike  Doyle  and  Journal 
Management  Chairman  Pete  Read,  all  premier  scientists, 
and  with  contributions  from  1 8  countries  and  35  states 
in  1982,  the  Journal  has  achieved  high  status  and 
brought  acclaim  to  lAMFES.  Because  of  its  stature,  the 
Journal  attracted  sufficient  papers  to  merit  publication 
of  two  special  issues  in  1982,  and  Elmer  and  Mike 
successfully  solicited  contributions  from  sufficient  firms 
to  publish  these  issues.  The  Journal’s  Editorial  Board 
consists  of  65  scientists  from  29  states,  3  provinces  and 
the  District  of  Columbia.  Nearly  2,900  Members  and 
subscribers  received  JFP  in  June,  1983. 

Publication  of  the  Journal  of  Food  Protection  is  a 
major  way  the  Association  accomplishes  several  of  its 
objectives.  It  certainly  helps  us  (1)  Improve  the 
professional  status  of  sanitarians,  (2)  Develop  methods 
of  inspection  and  testing;  (3)  Improve  sanitary  methods, 
equipment  and  supplies;  (4)  Assist  Members  in  technical 
work  and  development;  and  (5)  Disseminate 
information.  It  may  even  help  us  meet  our  other 
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objective,  i.e.,  Cooperate  with  other  professional 
groups. 

To  broaden  and  enhance  our  communications 
with  Members  and  others,  the  Association  began  in 
1981  to  ipuhWsh  Dairy  and  Food  Sanitation,  a  journal 
designed  to  disseminate  information  of  nonexper- 
imental  nature.  By  June,  1983,  about  2,100  copies  of 
this  Journal  were  being  distributed  to  Members  and 
subscribers.  This  Journal  has  had  growing  pains  and  is, 
in  my  opinion,  still  seeking  its  niche  in  our  society.  Its 
Journal  Management  Committee,  under  the  able 
leadership  of  Harold  Bengsch,  and  its  Editor,  Kathy 
Hathaway,  have  worked  long  and  hard  to  make  DFS 
speak  especially  to  sanitarians,  fieldmen  and  industrial 
quality  assurance  personnel.  Most  of  us  agree  that  the 
need  for  such  a  publication  is  great.  But,  writing  for  it 
is  something  other  than  great  to  most  of  us.  Credit  to 
academic  types  for  articles  of  a  non-research  nature  is 
limited.  Extension  personnel  of  our  land  grant 
institutions  are  already  over-extended.  Industry 
employees  and  sanitarians  frequently  feel  they  have 
little  to  write  that  is  new  and  different.  So,  obtaining 
useful  material  for  publication  is  a  continuing  concern. 

Of  some  concern  to  me  is  the  cost  of  duplication 
of  material  placed  in  both  Journals.  As  we  talk  about 
this,  1  want  to  be  strong  with  my  praise  of  those  who 
have  made  it  possible  for  lAMFES  to  publish  with  a 
comparatively  low  per  page  cost.  Based  on  information 
obtained  in  an  informal  way,  1  calculated  our  cost  per 
1 00  letters  and  letter-sized  spaces  as  about  $  1  or  about 
l<t /space.  This  compares  quite  favorably  to  costs  of 
publication  in  other  journals  in  which  the  figure  is 
between  $1  and  $2  per  100  letters  of  spaces. 

Nevertheless,  the  Association  could  save  money 
by  not  printing  duplicate  pages  in  the  two  Journals. 

To  date  the  Executive  Board  has  taken  the  stance 
that  there  is  certain  information  that  is  important  to  all 
Members  —  this  information  is  therefore  duplicated  in 
the  Journals.  Thus,  the  2,500  Members  and  subscribers 
who  get  only  one  or  the  other  Journal  receive  the 
information  once,  whereas  the  1,200  who  purchase 
both  Journals  get  two  opportunities  to  read  the  same 
pages.  Our  pricing  structure  recognizes  this  situation. 
A  person  who  primarily  wants  JFP  can  have  DFS  for 
only  $  10  additional,  a  savings  of  $50  over  the  per  issue 
price,  and  one  who  primarily  reads  DFS  can  have  JFP 
for  $22,  a  cost  of  only  about  .22<t/page,  including 
postage  and  handling.  Thus,  it  appears  that  our  present 
pricing  structure  may  be  retained  and  that  we  are 
advised  not  to  adopt  the  practice  of  some  associations 
of  having  their  non-technical  publication  received  by 
all  Members,  a  separate  charge  being  levied  for  the 
scientific  Journal. 

Committees  —  Since  1  became  President-Elect 
and  started  pondering  appointments  to  committees, 
I  have  been  both  vexed  and  pleasantly  amazed  by  the 
structure  and  function  of  LAMFES  committees. 


Unlike  the  American  Dairy  Science  Association,  of 
which  many  of  us  are  members,  lAMFES  has  no 
procedure  of  rotation  and  appointment  of  committees. 
We  work  on  a  much  less  formal  basis,  allowing  Members 
to  choose  the  committee(s)  with  which  they  work  and 
often  leaving  a  chairperson  in  a  position  for  many 
years. 

This  procedure  has  many  advantages.  It  gives 
Members  opportunity  to  be  involved  with  practices, 
issues  and  policies  of  greatest  interest  to  them.  It 
provides  for  continuity  in  that  the  tenure  of  persons  on 
a  committee  is  not  limited. 

However,  it  also  has  significant  disadvantages 
among  which  is  the  loss  of  drive  on  the  part  of  leaders 
who  too  long  are  charged  with  the  great  responsibilities 
of  keeping  a  committee  on  course  and  active.  When 
one  or  a  few  people  have  to  carry  the  load  for  a  long 
time,  the  load  gets  awfully  heavy,  and  sometimes  one 
gets  tired  of  carrying  a  load  of  milk  and  would  like  to 
haul  cattle  for  awhile. 

Last  fall  we  asked  first  Vice  President  Archie  Holliday 
to  study  our  Committee  structure  and  duties.  We 
presented  him  with  the  results  of  a  survey  of  committee 
chairs  that  1  did  at  the  Louisville  meeting.  As  Archie 
moves  into  the  President-Elect’s  position  and  begins  to 
work  with  committees,  we  expect  him  to  be  well 
informed  on  the  subject. 

Those  of  you  who  read  my  “President’s  Perspective 
on  Committees”  learned  that  LAMFES  has  about  225 
persons  on  committees  and  that  their  contributions  to 
lAMFES,  and  to  sanitarians  in  general,  have  been  great. 
There  is  no  way  we  could  meet  our  organizational 
objectives  without  this  valuable  input  of  so  many  of 
you.  My  most  sincere  and  cordial  thanks  goes  to  each 
of  you  who  came  a  day  before  the  technical  sessions 
started  so  you  could  help  us  meet  several  of  our 
objectives.  It  is  my  hope  that  each  of  our  committees 
will  prepare,  for  publication,  information  on  their 
activities  and  particularly  that  studies  done  by  LAMFES 
Committees  will  be  completed  in  a  timely  manner  and 
that  the  results  will  be  quickly  disseminated. 

Affiliate  Council  —Our  Constitution  and  Bylaws  provide 
for  a  council  made  up  of  representatives  from  each 
Affiliate.  For  four  or  more  years  I  have  attended  each 
meeting  of  the  Council  and  have  listened  as  interested 
representatives  presented  persuasively  their  thoughts 
about  policy  and  practice.  Our  forebears  truly  intended 
that  the  council  advise  the  Executive  Board  of  my 
needs,  concerns,  interests  and  programs  of  the  affiliates 
and  their  members.  What  I  have  seen  happen  in  the 
Council  both  enheartens  and  disheartens  me.  I’m 
enheartened  by  the  participation  of  several  who,  having 
discerned  the  wishes  of  their  affiliate,  bring  those 
wishes  before  the  council.  I’m  disheartened  that  too 
often  an  affiliate  has  no  representative  or  that  the 
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representative  is  not  informed  regarding  the  subjects 
that  may  be  diseussed. 

To  help  alleviate  this  problem  it  is  important  that 
there  be  two-way  communications  between  Council 
members  and  the  Council  chairman.  Affiliates  not 
represented  at  the  Annual  iMeeting  should  receive  a 
letter  informing  them  of  what  transpired.  Then,  before 
the  Annual  Meeting  the  Chairman  should  inform 
representatives  of  subjects  expected  to  be  discussed. 
I  hope  that  our  efforts  to  communicate  this  year  have 
aided  representatives  in  their  tasks. 

Representatives  to  Other  Organizations  —  By  having 
representatives  to  the  National  Mastitis  Council,  the 
3-A  Sanitar>'  Symbols  Council,  the  International  Dairy' 
Federation,  the  Conference  of  State  Sanitary'  Engineers, 
the  Sanitarian’sjoint  (Council,  the  National  Conference 
on  Food  Protection  and  the  Interstate  Shellfish 
Sanitation  Conference,  lAMFES  is  able  both  to  give  and 
to  get  information. 

Many  of  you  represent  us  well  in  other  capacities. 
We  all  profit  from  your  Memberships  and  activities  in 
that  you  are  kept  well  informed  and  are  more  productive 
in  lAMFES. 

I  address  this  subject  because  I  feel  it  illustrates  the 
wealth  of  our  organization  and  that  it  gives  us  cause  to 
expect  our  Members  to  provide  each  other  with  sound 
advice.  Our  collective  wealth  of  education  and 
experience  is  great.  Our  challenge  is  to  use  it  wisely 
and  to  provide  incentive  to  pass  it  on  and  around. 

Awards  —  Your  President  has  many  pleasant 
opportunities.  One  of  those  is  to  serve  on  the  C^nimbine 
Award  Jury  —  the  body  composed  of  the  Presidents  of 
lAMFES,  the  National  Environmental  Health 
Association,  the  Chairman  of  the  Environmental  Health 
Section  of  APHA,  a  consumer  advocate,  and  three 
other  professional  sanitarians  or  public  health  workers . 
The  award  is  given  by  the  Single  Service  Institute  for 
excellence  in  food  sanitation  at  the  local  level. 

I  have  been  most  favorably  impressed  with  the 
high  quality  of  food  sanitation  programs  described  in 
the  applications  for  the  award.  I  want  to  publically 
thank  the  Single  Service  Institute  for  sponsoring  the 
award  and  to  encourage  each  of  you  to  strive  for  the 
excellence  that  merits  your  department’s  application. 
It  surely  can  be  done,  even  by  a  small  unit. 

We  continue  to  have  the  support  of  (1)  Diversey 
Wyandotte,  The  H.  B.  Fuller  Company,  and  Klenzade 
Division  of  Economics  Laboratories  for  our  Sanitarian’s 
Award,  (2)  The  Milking  Machine  Manufacturer’s 
Council  of  the  Farm  and  Industrial  Equipment  Institute 
for  our  Educator  Award,  (3)  NASCO  International  for 
our  Bamum  (Industry)  Award,  and  (4)  Red  Lobster 
Inns  of  America  for  our  Sherman  Award. 

For  this  support  we  are  most  grateful.  Excellence 
in  these  phases  of  work  should  be  recognized.  As 
individuals  lead  the  way  to  high  levels  of  attainment. 


others  are  caused  to  follow.  If  we  are  to  improve  the 
professional  status  of  all  our  Members,  some  people 
must  lead  the  way.  I’m  sure  that  each  of  you  has  already 
found  an  arena  in  which  you  have  become  a  leader.  I 
wish  that  we  could  recognize  all  of  you.  Your  dedication 
to  the  betterment  of  the  lot  of  your  fellow  man  is  an 
honorable  quality  —  your  daily  striving  to  protect  the 
health  and  welfare  of  your  people  is  commendable  and 
rewarding.  When  you’ve  become  well  informed,  have 
studied  the  pertinent  facts  and  have  acted  rationally 
and  positively,  you  will  have  done  your  job  well. 

International  Office  —  You  and  I  have  been  most 
fortunate  to  have  enjoyed  Membership  in  LAMFES  as  it 
was  being  managed  by  Dr.  Earl  O.  Wright.  This  will  be 
Earl’s  last  meeting  as  Executive  Secretary.  Many  of  you 
have  been  privileged  to  work  closely  with  Earl,  have 
learned  how  dedicated  he  has  been  to  the  International, 
have  seen  him  direct  its  growth  and  development  and 
have  continued  to  discover  that  Earl  is  long  on  love,  big 
of  heart,  and  in  every  way  sincere. 

We  wish  Earl  and  Sally  the  best  of  life  as  they  retire 
to  Arkansas,  and  no  doubt,  more  will  be  said  about  this 
retirement  in  the  future. 

It  is  the  future  on  which  I  want  to  now  focus  —  on 
the  leader  your  Board  has  chosed  to  manage 
International’s  affairs  tomorrow.  That  person  is  Kathy 
Hathaway. 

Kathy  began  working  for  LAMFES  and  to  study  in 
Professor  Wright’s  School  in  December,  1981 .  She  had 
three  years  experience  with  Hot  Line,  Inc.  where  she 
was  manager  of  the  composition  department  and  the 
subscription  departments  and  where  she  worked  as  a 
public  relations  specialist.  Previously,  Kathy  had 
worked  for  two  radio  stations  in  Iowa  performing 
sales,  writing,  programming  and  pubic  affairs  duties. 
Kathy  has  a  bachelor’s  degree  in  communications. 

In  her  work  with  LAMFES  in  Ames,  Kathy  Hathaway 
has  added  a  new  dimension.  She  has  created  direct 
mail  pieces,  trained  an  advertising  representative  to 
solicite,  advertising  for  the  Association,  created  an 
Association  brochure,  became  qualified  to  do  all  sorts 
of  things  with  the  Apple  III  computer  edited  the  Milk 
and  Food  Sanitation  ioumaX,  managed  the  office  and 
learned  what  lAMFES  is  all  about. 

Kathy  has  regularly  informed  your  President  and 
President-Elect  of  what  has  been  happening  in  the 
Ames  office.  As  Earl  has  given  her  progressively  more 
of  his  responsibilities,  she  has  incorporated  them  well 
into  her  routine.  As  her  knowledge  of  the  organization 
and  its  needs  has  increased,  Kathy’s  mind  began  to 
suggest  new  projects,  new  ways  to  serve  Members, 
and  new  ways  to  obtain  Members,  subscribers  and 
advertisers. 

Furthermore,  at  one  time  when  the  Executive 
Board  was  considering  what  way  to  go  in  managing  the 
office  as  Earl  retired,  Kathy  and  her  two  assistants 
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prepared  a  statement  that  showed  the  Board  their 
concept  of  the  operation,  their  strong  interest  in 
serving  us  well,  and  their  abilities  to  get  the  job  done. 
This  impressive  statement  increased  the  Board’s 
confidence  in  our  operations  team. 

Now  a  word  about  the  other  two  members  of  the 
team,  Jeanine  Strodtman  primarily  works  in  member 
and  affiliate  services  and  circulation  while  Suzanne 
Trcka  has  major  responsibilities  in  recording,  billing 
and  acting  as  receptionist.  These  are  loyal  and  dedicated 
employees  who  get  along  well  with  each  other.  Jeanine 
and  Suzanne  know  who  is  in  charge,  but  I  like  to  view 
them  as  the  team  that  they  claim  to  be.  They 
complement  each  other  well.  They  are  happy  people 
when  you  ring  them  up.  It’s  my  impression  that  they 
intend  to  do  such  a  good  job  that  there  will  be  no 
question  that  (1)  lAMFES  remains  a  vibrant  and  vital 
organization,  and  (2)  they  obtain  for  themselves  the 
job  security  that  everyone  seeks  and  for  us  the 
confidence  that  those  who  perform  the  many  daily 
tasks  that  keep  lAMFES  going  are  people  we  can 
depend  on. 

1  would  be  remiss  to  fail  to  compliment  our  printer, 
Don  Heuss.  In  the  two  visits  I  have  had  with  him  and 
in  the  tour  of  his  plant,  all  reactions  are  strongly 
positive.  I  consider  xMr.  Heuss  to  be  a  progressive 
businessman  who  runs  an  efficient  shop.  All  indications 
are  that  we  can  expect  him  to  assist  us  toward  further 
advances  in  computerization  of  our  publications 
processes. 

The  Future  —  Some  have  asked,  why  doesn’t  the 
International  do  more  for  the  affiliates?  Consideration 
of  the  question  prompted  me  to  list  the  Member 
services  we  currently  provide.  As  the  top  of  the  list 
and  far  ahead  of  all  others  in  importance  my:  (1) 
publication  of  our  Journals  which  include  newsletters, 
and  (2)  provision  of  an  Annual  Meeting. 

Nearly  all  our  other  activities  are  in  some  way 
linked  with  these  two. 

Committees  meet  at  the  Annual  Meeting.  Much  of 
their  reporting  is  done  at  the  meeting  or  in  a  Journal. 
Proceedings  of  the  Annual  Meeting  are  largely  reported 
in  the  Journal. 

Member  services  can  also  include  direct  billing  of 
affiliate  members  through  the  International  Office. 
Having  been  Secretary-Treasurer  of  a  state  organization. 
I’ve  learned  how  much  work  it  is  to  keep  up  with 
members  and  their  dues.  Since  we  have  the  Apple  III 
in  Ames,  we  are  able  to  provide  an  important  member 
service  to  those  affiliates  that  wish  to  turn  over 
collection  of  dues.  In  fact,  Kathy’s  notice  to  numerous 
direct  Members  that  their  affiliate  needed  them  resulted 
in  several  new  affiliate  memberships. 

Sometimes  affiliates  need  to  have  a  representative 
of  LAMFES  at  their  meeting.  Travel  expenses  have 
gotten  so  high  that  your  Executive  Board  has  had  to 


curtail  travel  somewhat.  In  the  past  year  Kathy  and/or 
Earl  visited  five  affiliates  plus  an  organizational  meeting 
in  Arizona.  However,  the  officers  of  the  Association 
also  attended  meetings  of  nine  affiliates.  The  purposes 
of  these  visits  include  promotion  of  the  Journals  and  of 
the  benefits  of  Membership  in  LAMFES,  explaining 
procedures  and  practices  of  the  International,  and 
providing  technical,  scientific  or  operations  advice  to 
the  affiliate.  Frequently,  there  are  also  chances  to 
contact  prospective  Sustaining  Members. 

For  1983-84  we  plan  to  continue  to  ask  our  Board 
members  to  make  themselves  available  to  the  affiliates 
within  their  area.  We  like  to  split  the  cost  of  travel 
equally. 

For  those  affiliates  that  especially  need  Kathy’s 
assistance  we  want  to  make  her  available.  However, 
we  must  limit  expenses  for  such  travel,  and  this  means 
she  can  make  about  five  visits  per  year. 

In  the  upcoming  business  meeting  you  will  hear  in 
detail  how  the  financial  picture  of  LAMFES  has  improved 
markedly  in  1982-83,  viz.,  how  we  went  from  a  loss  of 
about  S30,000  in  1980-81,  to  a  balanced  budget  in 
1981-82,  to  a  net  income  of  about  843,000  in  1982-83 

This  was  the  best  of  news.  Of  course,  we  have  Earl 
and  Sally  to  thank  for  a  good  part  of  our  savings  —  they 
took  only  $6,000  salary  this  past  year.  You  may  recall 
that  Earl  asked  that  the  salary  he  gave  up  be  used  to 
replenish  the  Foundation  Funds  from  which  LAMFES 
borrowed  the  previous  year. 

Now  that  the  Foundation  Funds  have  been  restored 
(with  interest)  I  have  asked  Harry  Haverland  and  Earl 
Wright  to  consider  and  to  recommend  to  the  Board 
how  these  funds  may  best  be  used.  Our  Sustaining 
Members  are  told  that  the  monies  they  contribute  will 
be  used  to  promote  research  and  education  to  aid 
workers  in  the  field  of  milk,  food  and  the  environment. 
We  want  to  affirm  that  this  is  our  intent. 

We  have  many  reasons  to  rejoice  over  our 
organizations  accomplishments  in  1982-83.  We  started 
the  year  with  a  fine  meeting  in  Louisville  and  end  it 
with  YOU  at  the  Gateway  to  the  West.  What  more 
could  we  ask? 

Nineteen  hundred  and  eighty-three  and  eighty- 
four  will  present  new  challenges.  New  affiliates  are 
contemplated  for  Nebraska,  Wyoming  and  Arizona. 
Some  mature  affiliates  need  rejuvenation.  Our  staff 
must  continue  to  contact  and  convince  people  that 
membership  is  meaningful. 

Our  editors  and  their  helpers  must  maintain  and 
even  advance  the  quality  of  our  Journals.  The  Program 
Committee  and  Alberta’s  Local  Arrangements 
Committee  must  prepare  well  and  persuade 
convincingly  that  it  is  really  worth  the  extra  cost  to 
travel  to  Alberta  next  August  4-9.  Kathy,  Jeanine  and 
Suzanne  must  keep  the  Ames  office  running  smoothly 
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and  efficiently.  They’ll  have  more  work  to  do  than  ever 
before,  but  they’ll  be  better  equipped  to  do  it. 

It  will  be  done!  When  President  Brazis  stands 
before  you  in  Edmonton  on  August  8,  I  predict  his 
smile  will  be  big,  his  enthusiasm  will  be  strong  and  his 
audience  will  be  large. 

You,  my  friends,  are  going  to  be  the  ambassadors 
of  lAMFES.  You,  this  year,  are  going  to  sell  our 
organization  as  the  premier  representative  and  servant 
of  sanitarians  and  related  individuals  in  this  world.  I’m 


confident  that  the  fellowship  of  this  occasion,  the 
education  you  receive  and  the  benefits  you  and  yours 
otherwise  derive  will  motivate  you  to  enlist  your 
co-workers  and  friends  as  dues-paying,  benefit-receiving 
Members  of  lAMFES. 

You  will  do  it,  won’t  you? 

Reprinted  from  Dairy,  Food  and  Environmental 
Sanitation,  November  1983,  Vol.  3,  No.  1 1. 


Here’s  a  salt  and  chloride  tester 

that  will  meet  o//  your  plant’s  requirements 

THE  NELSON-JAMESON 

M926  Chloride 
Analyzer 

✓  Accuracy  and  Repeatability 

...  as  specified  by  QAIQC  department 

✓  Speed  and  Reliability 

...  os  required  by  production  department 

✓  Simple  and  Ergonomic 

...  os  needed  by  lab  technicians 

✓  Cost  Effective 

...  as  demanded  by  management 


Contact  us  for  more  information  on  salt  testing  made  easy! 


Nelson-Jameson,  Inc. 
2400  E.  5th  Street 
Marshfield,  Wl  54449 


fax  800/472-0840 

phone  800/826-8302 


Reader  Service  No.  1 73 
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Presidential  Address 


Sidney  E.  Barnard 


73rd  Annual  Meeting  of  the  International  Association 
of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 
August  3-7,  1986 
Minneapolis,  Minnesota 


Introduction  —  Here  we  are  at  the  73rd  Annual 
Meeting  of  the  International  Association  of  Milk, 
Food  and  Environmental  Sanitarians.  Preregistration 
of  over  600  persons  is  an  indication  of  the  direction  in 
which  your  Association  is  going.  You  have  another 
outstanding  program  before  you.  This  has  always  been 
the  key  to  how  many  people  participate  in  a  meeting. 
Your  Association  has  taken  a  number  of  steps,  which 
have  been  completed  this  year.  You  will  see  the 
changes  in  the  next  few  days.  Welcome  to  what  will  be 
a  worthwhile  educational  program  and  a  chance  to 
enjoy  a  good  time. 

Program  —  Your  Executive  Board  chose  to  invite 
a  number  of  the  Local  Arrangements  Committee  to  the 
planning  meeting  last  fall.  Roy  Ginn  selected  some 
industry  leaders  from  Minnesota.  The  program  reflects 
their  input.  In  my  judgment  it  is  the  best  program 
during  my  22  years  with  your  Association.  Roy  Ginn, 
with  his  secretary  Mary,  pulled  the  many  topics  and 
speakers  together.  The  Listeria  and  Salmonella 
symposia  may  be  the  highlights,  but  there  are  sessions 
for  all  regardless  of  your  interests.  These  include  milk, 
food,  field,  laboratory  and  environment. 

Exhibits  —  Your  Executive  Board  agreed  to  have  a 
set  number  of  educational  exhibits  on  a  trial  basis  this 
year.  They  were  quickly  filled,  with  other  companies 
desperately  wanting  space.  Your  response  and  our 
judgment  will  determine  whether  these  will  be 
continued  next  year.  We  hope  the  exhibits  are  a 
worthwhile  addition  to  the  program  this  year  and  in 
the  future. 

Local  Arrangements  —  When  we  met  here  last  fall 
we  were  impressed  with  the  facilities  at  the  Radisson 
South.  The  Local  Arrangements  Committee  under  the 
leadership  of  Michael  Pullen  has  done  a  great  job. 
Vernal  Packard,  David  Smith  and  Bill  Coleman  have  led 
key  committees.  Both  attendees  and  companions 
should  have  a  good  time  with  the  variety  of  social 
activities  which  they  have  arranged  for  us.  They  have 


a  big  challenge  since  we  expected  over  400  people  to 
attend  and  the  number  exceeded  600. 

Membership  —  More  good  news  is  that 
Membership  has  increased  in  all  areas.  Affiliate,  direct 
Members  and  subscribers  were  up  over  200  from  the 
previous  year.  This  is  the  first  year  in  many  that  we 
have  actually  increased  and  maintained  on  renewals. 
The  advertising  department  alone  brought  in  50  of 
these  Members.  Additional  promoting  in  terms  of 
distribution  of  the  Journals,  direct  mail,  and  travel  have 
brought  this  about.  Ruth  Fuqua,  Membership 
Chairperson  and  your  Executive  Board  are  getting 
plans  into  action  to  continue  this  increase.  Total 
Membership  was  3,598.  Twelve  new  Sustaining 
Members  this  year  can  also  be  credited  to  the  efforts  of 
the  Advertising  Department. 

Advertising  —  Due  to  the  efforts  of  Kate  Wachtel 
and  the  advertising  staff  of  two  part  time  and  one  full 
time  person,  over  $70,000  in  advertising  was  sold  this 
year.  The  goal  for  our  next  fiscal  year  is  $100,000. 
Advertising  is  very  important  in  keeping  your 
Association  in  the  black  and  maintaining  your  dues  at 
the  present  rate. 

Ivan  Parkin  Lectureship— At  the  recommendation 
of  the  Foundation  Fund  trustees,  the  Executive  Board 
initiated  an  annual  lectureship  named  in  honor  of  Ivan 
Parkin,  a  long  time  active  Member  of  the  Association. 
Ivan  continues  to  serve  as  parliamentarian  and  to  give 
the  invocation  at  the  banquet.  This  annual  lectureship 
brought  us  our  keynote  speaker.  Dr.  J.  C.  Olson. 

Developing  Scientist  Award  —  This  will  be  the 
first  year  when  graduate  student  papers  will  be 
designated,  judged  and  monetary  awards  will  be  given. 
Seven  abstracts  were  accepted  and  under  the  leadership 
of  Lloyd  BuUerman,  a  judging  committee  was  appointed 
and  outstanding  presentations  will  be  selected.  It  is 
hoped  that  this  will  become  a  larger  part  of  the  program 
in  coming  years.  This  idea  came  from  the  trustees  of 
the  Foundation  Fund  and  was  endorsed  by  the 
Executive  Board. 
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Foundation  Fund  —  Money  has  accumulated  in  the 
Foundation  Fund  from  Sustaining  Membership  fees. 
Both  the  trustees  and  the  Executive  Board  endorsed 
the  idea  of  developing  ways  to  use  the  money  in  the 
most  worthwhile  manner.  We  are  considering  a 
proposal  to  develop  a  visual  aids  library  for  loaning 
slide/cassette  tapes  and  videotapes  to  Association 
Members. 

Affiliates — We  have  tried  to  foster  more  exchange 
of  information  between  the  affiliates  and  the  Association 
staff  in  Ames,  Iowa.  We  need  to  know  more  about 
affiliate  activities.  To  help  achieve  this,  an  effort  has 
been  made  to  contact  the  president  or  secretary  of 
each  affiliate  this  past  year.  You  should  note  that  all 
affiliates  listed  in  this  year’s  program  have  a  delegate 
name.  Sandy  Engelman  from  the  Ames  office  will  be 
contacting  affiliate  officers  throughout  the  year  for 
meeting  dates.  Annual  Meeting  highlights,  officer 
changes  and  so  on.  The  800  number  has  greatly 
improved  the  communication  between  affiliates  and 
the  Ames  office. 

Publications — Under  the  leadership  of  the  editors, 
both  publications  continue  to  be  successful.  Mailing 
dates  have  been  moved  up  so  that  you  will  be  receiving 
your  publications  on  a  timely  basis.  There  is  a  six- 
month  backlog  of  articles  ready  for  printing  in  the 
Journal  of  Food  Protection.  Dairy  and  Food 
Sanitation  for  the  first  time  has  a  comfortable  backlog, 
but  as  always  welcomes  and  needs  your  articles. 
Presentations  at  affiliate  meetings  make  good  articles. 
Your  on-the-job  experiences  are  of  interest  to  the 
readership.  You  all  have  practical  information  and 
experiences  to  share  with  others.  Rough  out  an  article 
and  Suzanne  Trcka  will  work  with  you  on  it. 

Committees— The  backbone  of  lAMFES  has  always 
been  its  Members  and  their  activities  in  committees. 
Some  of  the  committees  have  not  been  very  active  in 
the  past  few  years.  If  there  is  still  a  purpose  for  your 
committee,  let’s  revitalize  them  so  they  are  worthwhile. 
Committee  chairpersons  are  no  longer  required  to 
give  a  report  to  the  Executive  Board.  However,  a 
report  five  minutes  or  less  in  length  is  requested  during 
the  business  meeting. 


Finances — This  year  has  been  a  year  of  investment 
in  the  future.  Substantial  financial  investments  were 
made  in  a  new  and  larger  computer,  an  800  telephone 
service  and  additional  personnel.  This  has  given  the 
Membership  better  service  as  well  as  increasing 
advertising  by  75%.  These  investments,  however,  were 
not  anticipated  when  the  budget  was  prepared,  but 
we  felt  the  need  for  these  areas  was  more  important 
then  having  a  better  bottom  line.  Your  Association 
squeaked  by  in  the  black  even  with  these  added 
expenditures. 

Ames  Staff  —  Kathy  Hathaway  and  our  Association 
staff  have  done  an  outstanding  job.  They  have  improved 
service  to  the  Members  and  expanded  advertising. 
Behind  the  scenes  they  play  a  big  part  in  making  our 
Annual  Meeting  a  success.  Tliey  deserve  our  full  support 
and  thanks. 

Executive  Board  Action  —  We  unanimously  voted 
to  ask  affiliates  for  a  brief  annual  report  of  activities  for 
the  previous  calendar  year.  This  will  be  used  as  a  basis 
for  selecting  the  affiliate  for  the  Shogren  Award.  In 
addition  to  certificates  of  merit  given  to  members  of 
affiliates  at  their  meetings,  we  will  be  giving  an  award 
to  the  affiliate  gaining  the  most  new  members  for 
lAMFES.  The  1 987  meeting  will  be  hosted  by  California 
and  the  1988  meeting  will  be  in  Florida.  We  received 
two  formal  bids  for  1989  from  Kansas  and  Missouri. 

Thanks  —  I  appreciated  serving  as  your  president 
this  past  year.  June  and  I  have  enjoyed  meeting  many 
new  friends  and  it  has  surely  broadened  my  experience. 
Thanks  for  letting  me  serve  you,  along  with  a  strong 
Executive  Board. 

Conclusion  —  Your  Association  increases  its 
reputation  because  of  the  two  publications  and  the 
many  activities  of  its  Members.  Our  future  is  bright. 
With  the  election  of  Ron  Case  to  the  Executive  Board 
and  Roy  Ginn  assuming  the  presidency,  your 
Association  will  be  in  good  hands. 

Reprinted  from  Dairy,  Food  and  Environmental 
Sanitation,  November  1986,  Vol.  6,  No.  11. 
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SPECIAL  EVENTS 

In  conjunction  with  the  International  Association 
for  Food  Protection  87th  Annual  Meeting 


GOLF 

toobnament 


Enj^l%^ectj(jcular  views  of  the  northern 
Georgia  nnpw^ins  as  you  join  your  friends 
and  collejea^Si^  round  of  golf  at  The  Golf 
Club  at  E^adsljaw  Farm.  Everyone  is  invited 
to  particiMte  ih  this  best-ball  tournament.  Built 
on  historicmrim  property,  the  unique  barn-style 
club  hous4iy^miniscent  of  the  great  history 


The  Golf  Club 
at  Bradshaw  Farm 
Sunday,  August  6,  2000 

(6:00  a.m.  -  2:00  p.m.) 

Cose  $90.00  ($105.00  after  Jiine  30.  2000) 

attached  to  the  ^M^^ith  elevated  tees, 
tree-lined  bermudal^tlp^^ij^and  meticulously 
groomed  bentgra$igr^^f<e^Br^shaw  Farm 
remains  one  of  thb  mostWj^ly  regarded 
layouts  in  the  Atlantk  metpefl^rffit  ^d  is  perfect 
for  golfers  of  all  skill  r^els^  VVli«  an ‘ideal  way 
to  kick  off  the  87th  Ani^l  Meei^! 


Monday  Night  Social  — 
Fernbank  Museum  of  Natural  History 

Monday,  August  7,  2000 
6:00  p.m.  -  9:30  p.m. 

Cost;  Adults  -  $39.00  ($44.00  after  June  30,  2000) 

Children  -  14  and  under  $34.00  ($39.00  after  June  30,  2000) 

(Buffet  included) 

A  world  of  exciting  adventure  awaits  you.  At  your  leisure,  dine  with  colleagues 
and  explore  the  unique  state-of-the-art  galleries  and  exhibitions. 

For  a  limited  time  only  Life  &  Death  Under  the  Pharaohs  is  being  featured.  This 
is  one  of  the  largest  traveling  exhibitions  of  Egyptian  art,  featuring  300  antiquities 
and  scale  models.  Don't  miss  out  on  this  once  in  a  lifetime  opportunity! 

Other  exhibits  open  for  your  enjoyment  will  be; 

■  A  Walk  Through  Time  in  Georgia 

■  Cultures  of  the  World 

■  First  Georgians 

See  our  Web  site  at  www.foodprotection.org 
for  additional  Annual  Meeting  information. 


UFE&  DEATH 
UNDER  THE  I 

pharaohs! 
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CALL  FOR  SYMPOSIA 

2001  Annual  Meeting 
August  5-8,  2001 
Minneapolis,  Minnesota 


The  Program  Committee  invites  International 
Association  for  Food  Protection  Members  and  other 
interested  individuals  to  submit  a  symposium  proposal  for 
presentation  during  the  2001  Annual  Meeting,  August  5-8, 
2001  in  Minneapolis,  Minnesota. 

WHAT  IS  A  SYMPOSIUM? 

A  symposium  is  an  organized,  half-day  session 
emphasizing  a  central  theme  relating  to  food  safety  and 
usually  consists  of  six  30-minute  presentations  by  each 
presenter.  It  may  be  a  discussion  emphasizing  a  scientific 
aspect  of  a  common  food  safety  and  quality  topic,  issues  of 
general  interest  relating  to  food  safety  and  quality,  a  report 
of  recent  developments,  an  update  of  state-of-the-art 
materials,  or  a  discussion  of  results  of  basic  research  in  a 
given  area.  The  material  covered  should  include  current 
work  and  the  newest  findings.  Symposia  will  be  evaluated 
by  the  Program  Committee  for  relevance  to  current  science 
and  to  Association  Members. 

SUBMISSION  GUIDELINES 

To  submit  a  symposium,  complete  the  Symposium 
Proposal  form.  The  title  of  symposium;  names,  telephone 
numbers,  fax  numbers,  and  complete  mailing  addresses  of 
the  person(s)  organizing  the  symposium  and  convenors  of 
the  session;  topics  for  presentation,  suggested  presenters, 
affiliations;  description  of  audience  to  which  this  topic 
would  be  of  greatest  interest;  and  signature  of  organizer. 
When  submitting  a  proposal,  the  presenters  do  not  need  to 
be  confirmed,  only  identified.  Confirmation  of  presenters 
takes  place  after  acceptance  of  your  symposium. 

SYMPOSIUM  FORMAT 

Symposium  sessions  are  3  and  1/2  hours  in  length 
including  a  30-minute  break.  A  typical  format  is  six 
30-minute  presentations.  However,  variations  are  permitted 
as  long  as  the  changes  fit  within  the  allotted  time  frame.  If 
varying  from  the  standard  format,  be  sure  to  indicate  this  on 
the  Symposium  Proposal  form. 

SYMPOSIUM  PROPOSAL  DEADLINE 

Proposals  may  be  submitted  by  mail  to  International 
Association  for  Food  Protection  office  for  receipt  no  later 
than  July  17,  2000  or  by  presenting  the  proposal  to  the 
Program  Committee  at  its  meeting  on  Sunday,  August  6, 
2000  in  Atlanta,  Georgia.  Proposals  may  be  prepared  by 
individuals,  committees,  or  professional  development 
groups. 


The  Program  Committee  will  review  submitted 
symposia  and  organizers  will  be  notified  in  October  2000 
as  to  the  disposition  of  their  proposal. 

PRESENTERS  WHO  ARE  NOT  MEMBERS 

International  Association  for  Food  Protection  does  not 
reimburse  invited  presenters  for  travel,  hotel,  or  other 
expenses  incurred  during  the  Annual  Meeting.  However, 
invited  presenters  who  are  not  Assocation  Members  will 
receive  a  complimentary  registration.  Presenters  who  are 
Association  Members  are  expected  to  pay  normal 
registration  fees. 

ASSOCIATION  FOUNDATION  SPONSORSHIP 

The  International  Association  for  Food  Protection 
Foundation  has  limited  funds  for  travel  sponsorship  of 
presenters.  Symposia  organizers  may  make  requests  in 
writing  to  the  Program  Committee  Chairperson.  Requests 
are  reviewed  on  an  individual  and  first-come-first-served 
basis.  The  maximum  funding  grant  will  be  $500.  Organizers 
are  welcome  to  seek  funding  from  other  sources  and  the 
Association  will  provide  recognition  for  these  groups  in  our 
program  materials.  Organizers  are  asked  to  inform  the 
Association  if  they  obtain  outside  funding. 

HAVE  AN  IDEA  BUT  YOU  ARE  UNABLE 
TO  ORGANIZE  IT? 

Many  Association  Members  have  excellent  suggestions 
for  symposia  topics,  but  are  unable  to  organize  the  session. 
Such  ideas  are  extremely  valuable  and  are  welcome.  If  you 
have  an  idea  for  a  symposium  topic,  please  inform  the 
Program  Committee  Chairperson  as  soon  as  possible. 
Symposia  topics  are  among  the  most  valuable  contribution 
an  Association  Member  can  make  to  assure  the  quality  of 
our  Annual  Meeting. 

WHO  TO  CONTACT: 

Bev  Corron 

International  Association  for  Food  Protection 

6200  Aurora  Ave.,  Suite  200W 

Des  Moines,  lA  50322-2863,  USA 

Phone;  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

E-mail:  bcorron@foodprotection.org 
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SYMPOSIUM  PROPOSAL 


2001  Annual  Meeting 
August  5-8,  2001 
Minneapolis,  Minnesota 

Title: _ 

Organizer’s  Name: _ _ 

Address: _  _  _ 

Phone: _  _  Fax: _  _  E-mail: 

For  each  presentation  provide:  Topic  —  Suggested  Presenter  (Affiliation) 
(Example:  1 .  HACCP  Implementation  -  John  Smith,  University  of  Georgia) 

1. _ _  _ 

2. _ 

3.  _ _ 

4.  _ 

5.  _ 

6.  _ 

Suggested  Convenors: 


Description  of  Audience: 

Signature  of  Organizer: 

Receipt  by  mail 
by  July  17,  2000  to: 


Submit  in  person 
on  August  6,  2000  to: 

or  Contact: 


International  Association  for  Food  Protection 
Symposium  Proposal 
6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 

Program  Committee 

International  Association  for  Food  Protection  87th  Annual  Meeting 
Atlanta,  GA 

Bev  Corron 

International  Association  for  Food  Protection 

6200  Aurora  Ave.,  Suite  200W 

Des  Moines,  lA  50322-2863,  USA 

Phone:  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

E-mail:  bcorron@foodprotection.org 
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NewMembers 


BULGARIA 


UNITED  STATES  Idaho 


Bruce  J.  Bradley 

Rtjcky  Mountain  Resource  Labs,  Inc. 
Jerome 


Alabamci _ 

.Donald  Dawsey  '  *  . 

-Alabama  Dept,  of  Public  Healtli’ 
Montgomery  ,  I 


Ilia  N.  Iliev 

SIBIO  93  Ltd 
Plovdiv 


Marienci^rdson 

Illinois  DepK-of  Public  Health 

Springfieltf  X 
'  \ 
r  \\ 

Indiana  •  \ 

Lewis  C.  True  »  \ 

A.S.iy^ood  Safety  tonsultants,  Inc, 
Indianpolis  \ 


California 

James  Beil 

Ralphs  Grocery  Co.' ,  A 
Compton  '  j 


Rena  Crumplen 

Parmalat  Canada  Ltd. 
London,  Ontario 


Gary  E.  Gensiei‘ 

Alberta  Agriculture,  Food  &  Rural 
Development,  Edmonton,  Alberta 


Marco  A.  Guzman 

Delimex , 

Chula  Vista 


Marie-Claude  Lamontagne 

J.  M.  Schnt^der  Iifc. 

St.  Anselme,  Quebec 


Iowa/  .  \ 

Ronald  IMoi^res  ' 

fecel  Specialty 'PisQ^^i 


Jim  Jackson 

Ralphs  Grocery  Co. 
Compton  ^  .  1  V 


Carl  J.  Pietraszko- 

J.  M.  Schneider 
St.  Anselme,  Quebec 


Frances  F.  Pabrua 

Fresh  Express 
Salinas  “ 


Kd^fvcl 

J  ,  j 

Patricia' A 


Ortiz  ^ 

^.E.-M^ufacturing 
Florence  -  '  ' 


Dominque  $t.  Louis 

SYPAMO  Inc. 

St.  Laurent,  Quebec 


An  Q.  Tran 

Vitasoy,  USA  Inc, 
San  Francisco 


Maryland 

/ 

Michael  L  Di^ 

Sodexho 
New  Maijroy 


Colorado  ^ 

I 

John  Samelis 

Colorado  State  University 
Fort  CoIJins 


Richard  Kemp 

University  of  Liverpool 
Neston,  South  Wirral 


Debra  Y.  Johnson 


(ft  Meade 


Michigan 

Carol  A.  Austerberry 

Monroe  County 


laehBrennan' 


Martin  Exner 

Hygiene-Institut 
Sigmund-Freud-Strasse,  Bonn 


Walt  Disi 
Orlando 


KOREA 

Kim  H.  Soo 

KMIS,  Seoul 


Georgia 

Gloria  L.  Tetteh 

University  of  Georgia 
Griffin 


j  Monroe 

Thomas  J.  Krueger 

!  Summit  Laboratory 
I  Grand  Rapids 
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New  York 

James  M.  Keller 

PATCO  Management,  Inc 
Liverpool 


Texas 

Yoseline  Torres 

Metromedia  Restaurant  Group 
Plano 


Rolf  Loeffelholz 

Ecolab  Inc. 

St.  Paul 


North  Carolina 

Michael  J.  Casteel 

University  of  North  Carolina 
rh'ipel  Hill  - — ^ 


Wisconsin 


Jack  E.  Ulrich 

First  District  Assn. 
Litchfield 


Diane  M.  DeMonaco  Dowd 

University  of  Wisconsin 
Madison 


Nevada 


Leon  Gustafson 

^SM  Food  Specialties  USA,  Inc. 
Mamtowoc 


Jaime  S.  Frank 

Nevada  State  Health  Lab 
Reno  / 


iiwavc’  F< 


New  Jersey/ 

Luis  V.  Castrck^.  ^ 

Biotrace  Inc/  Aj 
Plainsboro  / 


Sauk  City 


James  Dickson 

Iowa  State  University  Food  Microbiology  Group 
Ames,  Iowa 
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UpDates 


Alfa  Laval  Flow  Inc. 

Names  Technical  Services 
Supervisor 

Tom  Jensen  of  Pleasant  Prairie, 
WI,  has  accepted  a  position 
with  Alfa  Laval  Flow  Inc.  as 
technical  services  supervisor. 

Originally  from  Denmark  and 
a  former  employee  of  Alfa  Laval 
sister  company,  Tom  has  estab¬ 
lished  an  extensive  amount  of 
product  knowledge  of  the  entire 
sanitary  flow  line.  He  holds  several 
years  of  technical  and  customer 
service  management  experiences 
and  will  oversee  the  day-to-day 
activities  of  the  technical  service 
department. 


Peter  Kolev  Jeins  Fristam 
Pumps 

Fristram  Pumps,  Inc.  is  pleased 
to  announce  that  Peter  Kolev 
has  joined  the  company  as  an 
applications  engineer.  In  his  new 
position,  Peter  will  be  responsible 
for  providing  in-house  and  in-field 
technical  support  and  customer 
service. 

Peter  has  a  master’s  degree  in 
mechanical  engineering  from  the 
Technical  University  of  Sofia, 
Bulgaria  (formerly  the  Higher  Inst¬ 
itute  of  Mechanical  and  Electrical 
Engineering).  In  addition  he  has 
over  five  years  of  pump  industry 
experience  and  is  multi-lingual. 


J.  L  Prince  and  B.  Nelson 
Elected  to  ADPI  Board 

Mr.  John  L.  (Jack)  Prince, 
executive  vice  president 
I  and  chief  operating  officer.  Dairy 
!  Foods  Industrial  Group,  Land 
O’Lakes,  Inc.,  Arden  Hills,  MN 
and  Mr.  Brad  Nelson,  vice  presi¬ 
dent  of  operations,  Brewster 
Dairy,  Inc.,  Brewster,  OH,  were 
elected  to  the  Board  of  Directors 
of  the  American  Dairy  Products 
Institute  at  the  February  4  Board 
meeting.  Both  Prince  and  Nelson 
I  were  selected  to  fill  existing  Board 
1  vacancies  and  will  serve  initial 
i  terms  that  expire  in  2001. 


Visit  our  Web  site 
www.fooclprotection.org 
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World  Health 
Organization  (WHO) 
Approves  Resolution 
on  Food  Safety 

Ouring  its  January  2000 
session,  the  Executive 
Board  (EB)  of  WHO 
adopted  a  resolution  on  food 
safety,  which  is  expected  to  be 
endorsed  by  the  World  Health 
Assembly  (WHA)  in  May  2000. 

With  this  decision,  WHO 
recognizes  for  the  fist  time  in  its 
52-year  history  in  this  formal  and  j 
official  form  the  importance  of  j 
food  safety  for  public  health.  | 

The  US  representative  at  the  j 
EB  had  requested  the  inclusion  i 
of  food  safety  at  the  EB  agenda. 

A  draft  resolution  had  been  S 

prepared  by  the  two  US  public  | 
health  agencies  responsible  for 
food  safety  (i.e.  FDA  &  FSIS). 

During  the  EB  session,  many  of 
the  members  strongly  supported 
this  initiative  and  subsequently 
adopted  the  resolution  after 
several  amendments.  With  the  j 

anticipated  endorsement  of  this 
resolution  by  the  WHA,  food  ! 

safety  enters  nationally  and  inter¬ 
nationally  into  a  new  area  as  an 
essential  public  health  function. 

New  Report  Focuses 
on  the  Science  of  Safe 
Food 

onsumers  may  hold  the  key 
to  food  safety,  a  new  report 
from  the  American  Acad¬ 
emy  of  Microbiology  says.  Safe 
food-handling  practices  go  a  long 
way  toward  minimizing  the  threat 
from  foodborne  microbes  that 
cause  disease.  While  changes  in 
food  production,  processing,  and 
international  trade  can  present 
new  risks  for  consumers— steps 
taken  in  the  kitchen  can  kill 
pathogens  and  make  sure  that 
cross  contamination  does  not 
occur.  The  report,  “Food  Safety: 
Current  Status  and  Future  Needs,” 
makes  specific  recommendations 
for  improving  food  safety  at  each 
step  from  the  farm  to  the  table. 


The  Centers  for  Disease 
Control  and  Prevention  estimates 
that  there  are  as  many  as  76 
million  cases  of  foodborne  illness 
in  the  United  States  each  year. 
Five  thousand  of  those  cases  are 
fatal.  Improved  systems  of 
sampling  and  surveillance  can 
offer  better  understanding  of  the 
nature  and  scope  of  the  problem. 
The  report  discusses  research 
priorities  for  more  and  better 
scientific  data,  and  says  risk 
assessment  is  a  promising  tool  for 
addressing  food  safety  issues. 
Responsibility  and  roles  for  the 
food  safety  community  including 
government,  industry,  profes¬ 
sional  societies,  and  consumers 
are  also  covered  in  detail. 

Another  focus  is  understand¬ 
ing  interactions  among  microbes, 
humans,  animals,  and  the  environ¬ 
ment.  Ecological  forces  and  the 
agricultural  use  of  antibiotics  may 
alter  the  way  microbes  live, 
multiply  and  survive.  Foodborne 
pathogens  are  evolving,  and  new 
pathogens  are  emerging  to  fill 
special  environmental  niches. 
These  processes  may  pose  new 
threats  to  human  health. 

The  document  presents  the 
conclusions  of  a  panel  of  30 
scientists  that  spent  several  days 
deliberating  the  issues.  The 
meeting  brought  together  aca¬ 


demic  researchers,  government 
regulators,  food  industry  represen¬ 
tatives,  and  health  care  profession¬ 
als  to  take  a  broad  and  inclusive 
view  of  problems  and  offer 
solutions. 

Apparent  Viral 
Gastroenteritis  after 
Eating  Scottish 
Oysters 

t  least  1 2  people  developed 
diarrhea,  vomiting,  pyrexia, 
and  myalgia  around  48  hours 
after  eating  oysters  at  one  or  other 
of  four  restaurants  in  England 
between  26  and  29  January  2000. 
All  four  restaurants  obtained  their 
oysters  from  a  single  source  that 
supplies  outlets  throughout  the 
United  Kingdom  (UK)  and  beyond. 
None  of  the  cases  has  been  con¬ 
firmed  microbiologically,  but 
the  clinical  features,  incubation 
period,  duration  of  illness  (about 
12  hours  in  those  who  said),  and 
association  with  eating  oysters  are 
suggestive  of  small  round  struc¬ 
tured  virus  (SRSV)  infection.  Any 
remaining  oysters  harvested  from 
the  same  period  were  withdrawn 
and  samples  of  these  are  being 
tested.  The  supplier’s  premises 
and  treatment  processes  are  being 
examined  by  environmental  health 
officers.  Public  health  officials 
throughout  the  UK  were  asked 
to  report  relevant  cases  and 
incidents,  but  none  have  been 
attributed  to  oysters  Irom  this 
supplier.  Valentine’s  Day  (14 
February)  is  a  date  on  which  the 
aphrodisiac  property  of  oysters  is 
commonly  tested.  SRSV  accounted 
for  43%  (680/1568)  of  the  general 
outbreaks  of  infectious  intestinal 
disease  identified  in  England  and 
Wales  in  1995  and  1996.  Twenty- 
one  of  these  outbreaks  w'ere 
reported  to  be  foodborne.  A  total 
of  12  outbreaks  were  attributed  to 
eating  oysters.  Apparent  outbreaks 
of  SRSV  infection  may  not  be 
confirmed  because  by  the  time 
cases  come  to  light  and  are 
investigated  the  virus  is  unlikely 
to  be  detectable  by  electron 
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microscopy.  The  development  of 
polymerase  chain  reaction  tests 
offers  the  potential  for  confirm¬ 
ing  the  diagnosis  over  a  longer 
period,  and  may  in  time  improve 
ascertainment  of  SRSV  infection. 

Fatal  Neonatal 
Salmonella  rubislavs^ 
Infection  in  Household 
with  Pet  Reptile  in 
England 

three-week  old  baby 
recently  developed  Salmo¬ 
nella  meningitis  and  died. 
Isolates  from  Margate  General 
Hospital  in  Kent  and  St.  Thomas’ 
Hospital  in  London  have  been 
identified  as  Salmonella  rubislaw 
by  the  PHLS  Laboratory  of  Enteric 
Pathogens  (LEP).  The  baby’s 
mother  is  also  infected  with 
5.  rubislaw.  The  family  keeps  a 
water  dragon  lizard  and  a  chin¬ 
chilla.  Salmonellas  isolated  from 
the  water  dragon’s  drinking  water 
and  a  piece  of  wood  from  its  cage 
have  been  identified  as  S.  rubislaw 
by  Ashford  Public  Health  Labora¬ 
tory  in  Kent  Only  seven  reports 
of  human  infections  with  S.  rub¬ 
islaw  were  made  in  England  and 
Wales  in  1998  and  six  in  1999.  In 
December  1999,  LEP  reported  on 
a  six-month  old  baby  in  the  north 
east  of  the  country  whose  5.  rub¬ 
islaw  infection  was  linked  to  an 
orange  skink.  Increasing  popular¬ 
ity  of  exotic  pets  is  bringing  to 
light  the  risks  of  keeping  reptiles, 
particularly  in  households  that 
include  people  at  increased  risk 
of  invasive  infection  such  as  young 
children,  elderly  people,  and  those 
with  impaired  immunity. 

Carbonating  Cow 
Manure  Stunts  £.  co/i 
Growth 

harmless  ingredient  found 
in  soft  drinks  and  some 
toothpastes  suppresses  the 


growth  of  Escherichia  coli  in  cow 
manure,  U.S.  Department  of 
Agriculture  and  Cornell  University 
scientists  have  reported. 

“Some  cattle  harbor  .C.  coli 
0157:H7  and  other  disease-causing 
bacteria,  and  these  pathogens  can 
persist  in  manure  for  long  periods 
of  time,”  said  Agricultural  Re¬ 
search  Service  Microbiologist 
James  B.  Russell.  “But  in  lab 
studies,  adding  sodium  carbonate 
kills  many  of  these  harmful 
microbes.”  ARS  is  the  chief 
research  agency  of  USDA. 

Russell  works  at  the  ARS  US 
Plant,  Soil  and  Nutrition  Labora¬ 
tory  in  Ithaca,  NY,  and  is  affiliated 
with  the  Nutrient  Conservation 
and  Metabolism  Laboratory  at 
Beltsville,  MD.  Russell  collaborated 
with  postdoctoral  fellows 
Francisco  Diez-Gonzalez  and 
Graeme  Jarvis,  and  with  under¬ 
graduate  student  David  Adamovich 
in  Cornell’s  Department  of  Micro¬ 
biology  on  the  research. 

Russell’s  team  had  been 
looking  for  a  practical  and  inex¬ 
pensive  method  for  treating  dairy 
cattle  manure  to  decrease  E.  coli 
0157:H7  and  other  potential 
pathogens. 

“Bacteria  can  be  killed  by 
chlorination,  but  chlorinating 
manure  is  not  practical,”  Russell 
said.  “Laboratory  tests  indicated 
that  E.  coli  was  resistant  to  alkaline 
pH  and  ammonia,  but  it  was  very 
sensitive  to  carbonate  if  the  pH 
was  alkaline.” 

I  “Carbonate  can  be  derived 
from  urine.  When  urease— an 

I 

enzyme  in  feces  —  breaks  down 
urinary  urea,  some  carbon 
dioxide  is  trapped  as  carbonate. 
Urinary  carbonate  alone  can  kill 
E.  coli,  but  cows  don’t  make 
!  enough  urine  to  kill  all  the  E.  coli,” 

I  Russell  said.  The  ARS-Cornell  team 
made  its  discovery  by  mixing 
manure  and  urine.  When  the  ratio 
was  1-to-l,  virtually  all  of  the  E. 
coli  were  killed.  However,  dairy 
cows  typically  excrete  2.2  times 


as  much  feces  as  urine,  and  E.  coli 
persisted  at  that  ratio. 

“If  cow  manure  samples  are 
spiked  with  sodium  carbonate  in 
the  laboratory,  E.  coli  do  not 
persist.  Some  sodium  hydroxide  is 
also  added  to  make  sure  that  the 
pH  is  at  least  8.5,  but  the  estimated 
cost  of  this  treatment  would  be 
only  $10  per  dairy  cow  per  year,” 
Russell  said.  He  indicated  that 
after  only  5  days,  the  E.  coli  count 
was  less  than  10  cells  per  gram. 
Because  the  manure  samples 
originally  had  from  100,000  to 
100,000,000  counts  per  gram, 
carbonate  appears  to  be  an 
extremely  effective  antibacterial 
agent. 

Cattle  manure  is  often  stored 
outdoors  in  large  tanks  or  ponds 
prior  to  spreading  on  fields,  but  a 
three-fold  dilution  with  water  did 
not  diminish  the  effectiveness  of 
carbonate  treatment. 

While  this  process  looks  very 
promising  in  the  laboratory,  pilot 
and  farm-scale  testing  will  be 
needed  before  the  technology  can 
be  recommended  to  the  livestock 
industry,  he  added. 

Laboratory  experiments  also 
indicated  that  carbonate  killed 
other  bacterial  pathogens  such  as 
Salmonella  Typhimurium,  Strep¬ 
tococcus  pyogenes,  Klebsiella 
pneumoniae,  and  Staphylococcus 
aureus. 


Science  "Manage¬ 
ment"  Key  to  Trade 
Disputes 


cience  will  need  to  be 
managed  more  responsibly 
in  the  trade  arena  than  it 
has  been  in  the  past  if  agriculture 
is  going  to  reap  the  benefits  of 
globalization,  says  a  University 
of  Saskatchewan  economist. 

Dr.  William  Kerr  told  the 
National  Beef  Science  Seminar, 
held  recently  in  Lethbridge,  that 
the  management  of  science-based 
information  is  a  major  factor  in 
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facilitating  smooth  trade  in  the 
growing  international  marketplace. 
Agri-food  issues  often  make  the 
headlines,  and  driving  this  intense 
media  coverage  is  a  general  public 
uneasiness  with  agriculture 
science.  Although  many  of  these 
well-reported  trade  disputes  are 
based  on  science,  Kerr  says 
science  itself  is  not  the  problem. 

“It’s  the  mismanagement  of 
science,  not  science  itself,  that 
leads  to  trade  problems,”  he  says. 

A  few  fundamental  problems  are  at 
the  root  of  the  public’s  mispercep¬ 
tion  of  science,  says  Kerr.  First, 
science  is  a  statistical  process. 

“Safe”  food  and  “environmental 
acceptability”  are  based  on 
statistical  processes.  The  very 
nature  of  science  means  it’s 
mathematically  impossible  for 
anything  to  be  deemed  safe 
beyond  question.  Even  when 
research  indicates  that  a  food 
product  or  technique  is  virtually 
100  percent  safe  for  human  use, 
a  scientist  is  compelled  to  say  risk 
cannot  be  absolutely  ruled  out. 

“Consumers  and  environmen¬ 
talists  are  looking  for  a  granite- 
solid  guarantee,”  Kerr  says.  “But  a 
scientist,  in  good  conscience,  can’t 
give  it.  And  once  that  perception 
of  risk  is  created,  it  really  gets 
amplified  by  the  media.” 

Adding  to  the  problem  is  the 
fact  that  science  is  not  science  at 
all  in  terms  of  international  trade 
regulations.  Kerr  says  pure  science 
is  based  on  absolutes,  but  develop¬ 
ing  international  laws  and  regul¬ 
ations  about  science  is  anything 
but  black  and  white.  “It  takes  years 
of  meetings,  formal  discussions, 
informal  sessions  and  working 
groups  to  make  even  a  small 
degree  of  progress,”  he  says. 

While  there  are  some  inherent 
difficulties  with  science  in  trade,  i 
Kerr  believes  the  management  of 
science  by  governments  and  the 
private  sector  has  been  far  more  t 
detrimental  to  international 
commerce.  He  says  the  British 
government’s  handling  of  bovine  1 
spongiform  encephalopathy  (BSE),  i 


or  mad  cow  disease,  is  a  perfect 
example  of  how  mismanagement 
of  science-based  problems  can  lead 
to  science  losing  its  credibility. 

Another  influencing  factor  is 
that  scientific  research  often  leads 
to  change,  and  Kerr  says  change 
of  any  kind  will  always  make  some 
people  uneasy.  Every  major  new' 
technology’  has  always  been  met 
with  some  resistance-television, 
space  travel,  the  Internet.  Con¬ 
cerns  about  these  new’  technol¬ 
ogies  are  most  often  directed 
toward  science,  and  the  research 
community  is  usually  the  "they” 
in  public  concerns  about  “what 
will  they  come  up  with  next?”  The 
current  debate  about  biotech¬ 
nology’s  place  in  food  production 
is  a  perfect  example,  Kerr  says. 

“The  application  of  biotechno¬ 
logical  techniques  in  agriculture 
represents  one  of  the  most  impor¬ 
tant  and  wide-ranging  technologi¬ 
cal  changes  seen  to  date,”  Kerr 
says.  “It  has  wide-ranging  applica¬ 
tions  and  represents  a  fundamental 
change  in  how  humankind 
interacts  with  nature.  As  with  any 
new  technology,  it  brings  uncer¬ 
tainties  along  with  its  benefits.” 

New  technologies  are  costly  to 
develop.  Kerr  says  this  underlines 
another  problem  with  science  — 
it  can  be  underfunded.  Shrinking 
public  budgets  mean  science  must 
look  to  the  private  sector  for 
support,  and  the  public  is  often 
sceptical  of  science  run  by  profit- 
driven  organizations.  “The  public 
questions  their  motives,  particu¬ 
larly  those  people  who  dislike 
large  corporations,”  Kerr  says. 

As  science  and  international 
trade  enters  the  new  millennium, 
Kerr  says  it’s  time  to  re-evaluate 
the  way  science  and  scientific 
information  is  managed. 

He  says  as  new  technologies 
continue  to  be  discovered,  they 
will  provide  both  opportunities 
and  challenges  for  international 
trade.  Management  of  the  science 
behind  those  opportunities  will 


be  key  if  the  beef  industry  is  to 
capture  the  benefits  of  globaliza¬ 
tion. 

State  Health  Director 
Warns  Public  about 
Eating  Raw  Sprouts 

iting  recurring  outbreaks 
of  illnesses  associated  with 
the  consumption  of  con¬ 
taminated  raw  alfalfa  and  clover 
sprouts  and  an  advisory  from  the 
federal  Food  and  Drug  Administra¬ 
tion  (FDA)  on  the  potential  risks 
associated  with  consuming  these 
sprouts,  State  Health  Director 
Diana  Bont  urged  consumers  to 
do  the  following;  Children,  the 
elderly  and  individuals  with 
weakened  immune  systems  should 
not  eat  raw  alfalfa  and  clover 
sprouts.  Healthy  individuals  could 
become  ill  from  eating  raw  alfalfa 
or  clover  sprouts.  Those  who  wish 
to  avoid  the  risk  of  illness  should 
not  eat  these  products. 

Raw  alfalfa  and  clover  sprouts 
have  emerged  as  recognized 
sources  of  foodborne  illness  in  the 
United  States.  Since  1996,  at  least 
1 2  sprout-associated  outbreaks  in 
California  and  numerous  sprout- 
associated  outbreaks  in  other  states 
have  been  reported.  Although  the 
outbreaks  have  included  healthy 
individuals  of  both  sexes  and  all 
ages,  public  health  officials  are 
particularly  concerned  about 
children,  the  elderly  and  those 
with  weakened  immune  systems. 
Since  these  individuals  are  at 
greatest  risk  of  developing  serious 
I  complications  if  they  become  ill, 

'  they  should  not  eat  raw  sprouts. 

Bont  reiterated  previous  advisories 
I  from  the  California  Department 
of  Health  Services  in  emphasizing 
that  alfalfa  and  clover  sprouts 
should  not  be  served  in  nursing 
!  homes,  hospitals  and  daycare 
centers.  Salmonella  or  Escheri¬ 
chia  coli  (£.  colt)  0 1 57:H7  infec- 
i  tions  are  the  most  common 
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News,  continued 


illnesses  associated  with  sprout 
consumption.  For  most  healthy 
adults,  these  bacteria  cause 
four  to  seven  days  of  diarrhea, 
fever  and  abdominal  cramps. 
Although  these  infections  are 
generally  self-limiting  in  healthy 
adults,  in  some  individuals, 
especially  young  children,  the 
elderly  and  those  with  weakened 
immune  systems,  the  illness  may 
be  much  more  severe.  The  bacteria 
may  spread  to  the  bloodstream  and 
to  other  vital  organs,  and  even 
be  life  threatening.  In  some 
children,  E.  colt  0157;H7  infec¬ 
tion  causes  hemolytic  uremic 
syndrome,  a  serious  illness  that 
can  result  in  kidney  failure, 
anemia  and  death. 

Raw  sprouts  present  unique 
food  safety  problems  because:  The 
warm  humid  conditions  needed  to 
grow  spouts  are  also  ideal  for  the 
rapid  growth  of  harmful  bacteria. 

Sprouts  are  generally  eaten 
raw  with  no  additional  treatment, 
such  as  cooking,  which  would 
eliminate  harmful  bacteria.  Wash¬ 
ing  may  reduce  the  bacterial  load. 
However,  it  does  not  eliminate  the 
harmful  bacteria  that  may  be 
present. 

People  may  unknowingly  eat 
sprouts  in  sandwiches  and  salads 
purchased  at  restaurants  and 
delicatessens.  Bont  advised 
consumers  who  wish  to  reduce 
their  risk  of  foodborne  illness  to 
specifically  request  that  raw  alfalfa 
or  clover  sprouts  not  be  added 
to  their  food  purchased  at 
restaurants,  delicatessens  and 
other  eating  establishments. 
Sprouts  grown  in  the  home  also 
present  a  risk  if  eaten  raw.  Bont 
also  reminded  consumers  that 
harmful  bacteria  contamination 
may  not  change  the  appearance, 
texture  or  taste  of  any  food 
product. 

FDA  has  issued  a  similar 
consumer  advisory  regarding  the 
potential  risks  associated  with 
eating  alfalfa  and  clover  sprouts. 
FDA  has  also  issued  a  guidance 
document  for  the  sprout  industry 
on  recommended  sprout  produc¬ 


tion  practices  designed  to  reduce 
the  risk  of  bacterial  contamination. 
Additional  measures  to  reduce  the 
risk  of  illness  associated  with 
sprouts  are  being  investigated  by 
industry  and  government,  includ¬ 
ing  irradiation  of  sprout  seeds. 

Effect  of  Vaccination 
of  Calves  with  Inact- 
ivatecJ  E.  co/f  0157:H7 
Bacterin  on  Shedding 
of  £.  co/f0157:H7in 
Manure 

uman  infections  with  E.  colt 
0157;H7,  an  important 
foodborne  pathogen,  are 
frequently  linked  to  consumption 
of  beef,  as  well  as  other  food 
sources  and  water  contaminated 
with  this  organism.  Ordinarily,  the 
health  risk  due  to  E.  coll  0157:H7 
is  contained  by  hygienic  process¬ 
ing,  persistently  low  storage 
temperatures,  and  by  inadequate 
cooking  of  meat.  Occasionally, 
these  precautions  are  not  observed 
or  fail,  leading  to  problems  rang¬ 
ing  from  sporadic  cases  of  illnesses 
to  large-scale  outbreaks  (Jordan, 
et  al.,  1999).  The  gastrointestinal 
tract  of  clinically  normal  cattle  is 
an  important  reservoir  of  infection 
of  E.  coli  0157:H7  (Jordan,  et  al., 
1999). 

Contamination  of  beef  car¬ 
casses  occurs  principally  by  direct 
contamination  with  fecal  material 
or  rumen  contents  during  the 
slaughter  process,  by  direct 
contact  with  accumulated  fecal 
material  on  hides,  by  contact  with 
contaminated  equipment  or  by 
airborne  spread  of  dust  or  aero¬ 
sols. 

The  source  of  the  organism  is 
one  or  more  animals  in  the  pen 
shedding  £■.  coli  0157:H7  during 
or  shortly  before  slaughter.  High 
rates  of  E.  coli  0157:H7  infection 
among  newly  weaned  calves  are 
thought  to  contribute  to  its 
dissemination  within  herds,  and 
subsequent  transmission  of  the 


organism  to  humans  through  food 
and  water  contaminated  with 
cattle  manure.  An  approach  to 
controlling  contamination  of  beef 
products  is  to  reduce  or  eliminate 
E.  coli  0157:H7  from  the  gut  of 
animals  in  the  preslaughter  period. 

In  a  study  led  by  Dr.  R. 

Johnson  and  Dr.  S.  McEwen,  newly 
weaned,  6  to  10  weeks-old  dairy 
calves  were  innoculated  three 
times  intramuscularly  with  a 
vaccine  containing  inactivated 
E.  coli  0157:H7,  supplemented 
with  inactivated  verotoxin  2  and 
the  adherence  factor,  intimin 
0157,  to  boost  the  immune 
response.  The  bacterin  adminis¬ 
tered  was  approved  by  the  Veteri¬ 
nary  Biologies  and  Biotechnology- 
Division  of  the  Canadian  Food 
Inspection  Agency. 

,  The  calves  were  then  orally 
challenged  with  an  antibiotic- 
resistant  strain  of  E.  coli  0157:H7. 
Antibiotic  resistance  acts  as  a 
marker  for  identification  of  the 
;  organism  so  that  it  can  be  tracked 
and  identified  in  the  laboratory. 

The  calves  were  maintained  in  an 
isolation  facility  at  the  Ontario 
Veterinary  College  to  ensure 
I  complete  containment  of  this 
pathogen. 

Despite  strong  and  sustained 
antibody  responses  to  the  vaccina¬ 
tion,  vaccinated  calves  did  not 
shed  significantly  fewer  organisms 
in  their  manure  than  did  the 
control  calves.  The  researchers 
[  concluded  that  immunization  and 
the  accompanying  antibody 
'  responses  assessed  in  this  study  do 
not  influence  shedding  of  E.  coli 
0157:H7  in  naturally  reared 
calves.  However,  they  believe  more 
investigation  is  needed  to  effec- 
i  tively  reduce  the  organism  in  the 
i  gut  and  that  vaccination  still  shows 
strong  potential  for  reducing  the 
I  spread  of  E.  coli  01 57:H7.  Drs. 

!  Johnson  and  McEwen  com¬ 
mented  that  we  should  not  give 
up  on  developing  an  effective 
I  vaccine.  It  is  not  going  to  be 

simple,  but  we  believe  a  vaccine  is 
possible,  and  the  benefits  to 
I  public  health  are  substantial. 
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IndustryProducts 


Silliker  Laboratories  Croup,  Inc. 


Silliker  Video  Shows 
Controlling  Listeria  is  a 
Team  Approach 

Silliker  announces  “Controlling 
Listeria:  A  Team  Approach”, 
the  new  employee  training  video 
from  Silliker  Laboratories  that 
combines  compelling  drama  and 
practical  scientific  information  to 
help  food  processors  control  the 
growth  of  Listeria. 

“The  video  vividly  shows  that 
the  failure  to  control  Listeria 
through  GMPs  and  rigid  sanitation 
can  have  dire  consequences  for 
food  companies,”  said  Rena 
Pierami,  general  manager  of 
education  services,  Silliker  Labora¬ 
tories  Group,  Inc.  “Employees  will  i 
be  reminded  of  the  crucial  role 
they  play  in  controlling  the  growth 
of  Listeria  in  their  plants.” 

In  the  dramatic  segment  of  the 
video,  a  fictional  processing  plant 
closes  it  doors  following  the 
implication  of  one  of  its  products 
in  a  devastating  outbreak  of  | 

Listeria  monocytogenes.  Then, 


using  actual  in-plant  footage  from 
a  variety  of  processing  environ¬ 
ments,  the  video  provides  a 
technical  review  of  the  Listeria 
species  and  highlights  key  prac¬ 
tices  to  control  its  growth  in 
plants.  Among  the  topics  covered 
in  the  video  include; 

•  Raw  material  receiving  and 
handling 

•  Employee  hygiene  practices 

•  Cross  contamination 

•  Environmental  monitoring 

Finally,  the  video  punctuates 

the  importance  of  team  work 
among  management,  line-workers, 
quality  control  personnel,  sanita¬ 
tion  crews,  and  maintenance 
workers  in  the  control  of  Listeria. 

Silliker  Laboratories  Group, 
Inc.,  Homewood,  IL 


No.  252 


New  Line  of  Electro¬ 
magnetic  Vibratory 
Feeders  from  Eriez 
Provides  Precise  Control 

Eriez  introduces  a  new  line  of 
Electromagnetic  Vibratory 
Feeders  with  enhanced  control 
for  high  speed  feeding.  The  new 
Series  36  feeders  are  rugged 
AC-operated  units  for  linear, 
accurate  feeding  of  large  quantities 
of  bulk  materials.  Both  models 
meet  international  standards  and 
include  all  metric  fasteners. 

With  a  capacity  of  up  to  5  tons 
per  hour  (4.46  metric  tons/hr), 
the  HS-36  High  Speed  Feeder  is 
ideally  suited  for  high  speed 
packaging,  filling  and  conveying 


applications  of  light  products, 
those  less  than  25  pounds  per 
cubic  foot  (0.4  gm/cc).  Its  highly 
damped  elastomeric  torsion  spring 
makes  it  stop  more  precisely  than 
any  other  feeder  in  the  industry. 
The  HS-36  is  effective  when  used 
in  many  industries,  including  food 
processing  and  pharmaceutical 
processing. 

The  rugged  construction  of 
the  model  36C  Vibratory  Feeder 
makes  it  ideal  for  medium-duty 
processing  applications  including 
food,  chemicals,  pharmaceuticals, 
abrasives  and  plastics.  It  can  pro¬ 
cess  seven  tons  per  hour  (6.3 
metric  tons/hr).  Its  patented 
electropermanent  magnetic  drive 
gives  powerful  3,600  VPM  with 
low  power  consumption.  The  36C 
operates  with  MGS  solid  state 
control  from  Eriez  that  can  vary 
line  voltage  from  zero  to  100 
percent. 

Eriez  Magnetics,  Erie,  PA 


No.  253 


New  3M  Quick  Swab 
Product  Streamlines  Plant 
Environmental  Testing 

Plant  environmental  testing  no 
longer  calls  for  preparing 
neutralizing  diluents.  Ailing  racks 
of  test  tubes,  and  pipetting  and 
plating  the  samples.  3M  Quick 
Swab,  the  new  ready-to-use 
environmental  swab  system  from 
3M,  makes  the  task  easier,  more 
efficient,  accurate  and  less  expen¬ 
sive. 

The  3M  Quick  Swab  system 
consists  of  a  five-inch  long 


The  publishers  do  not  warrant,  either  expressly  or  by  implication,  the  factual  accuracy  of  the  products  or  descriptions  herein, 
nor  do  they  so  warrant  any  views  or  opinions  offered  by  the  manufacturer  of  said  articles  and  products. 
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rayon-tipped  swab  that,  used  wet 
or  dry,  delivers  approximately  1 .0 
mL  of  sample  directly  onto  a  3M 
Petrifilm  Plate  or  3M  Redigel  Test. 
The  swab  contains  letheen  neutral¬ 
izing  buffer  to  facilitate  the 
recovery  of  bacteria.  Letheen 
broth  is  more  accurate  than 
standard  diluents  because  it 
neutralizes  iodine,  chlorine, 
halogen,  quaternary  ammonium, 
acid  sanitizers  and  other  residual 
sanitizers  remaining  on  surfaces 
after  cleaning. 

3M’s  customer  interviews 
showed  that  quality  assurance 
personnel  w^anted  a  more  efficient 
environmental  testing  system  that 
was  accurate,  easy  to  use,  moder¬ 
ately  priced  and  available  in  an 
all-in-one  format.  “Based  on  that 
input,  I  believe  we  created  the 
most  efficient,  cost-effective  and 
economical  method  for  environ¬ 
mental  swab  testing  available 
today,”  said  Kevin  Habas,  market 
development  supervisor,  3M 
Microbiology. 

“When  you  consider  that  the 
adenosine  triphosphate  (A'fP) 
swabs  cost  around  $2.50  per  test, 
the  material  expense  alone  adds 
up  quickly,”  he  continued.  “At 
approximately  $  1  per  test,  the  3M 
Quick  Swab  method  costs  signifi¬ 
cantly  less.  And  that’s  not  even 
considering  the  substantial  labor 
savings  this  product  offers. 
Traditional  methods  of  preparing 
environmental  samples  require  a 
significant  amount  of  labor  time.” 

rhe  3M  Quick  Swab  saves 
labor  by  eliminating  the  need  to 
haul  racks  of  test  tubes  into  a 
plant,  prepare  neutralizing 
diluents  or  use  a  pipette  to  add 
the  sample  to  a  plate  or  test.  The 
streamlined  testing  procedure  is 
not  only  more  efficient;  it  also 
provides  more  consistent  results 
from  technician  to  technician. 

3M  Microbiology  Products, 

St.  Paul,  MN 
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Fluid  Metering,  Inc. 


Industrial  Dispense  Pump 
IDS-2000  from  Fluid 
Metering,  Inc. 

Fluid  Metering,  Inc.,  introduces 
the  new  IDS  2()()()  Industrial 
Dispense  Pump  for  industrial 
process  applications  requiring 
maintenance  free,  precision  fluid 
control. 

The  IDS  2000  Dispense  Pump 
is  designed  for  dispensing  and 
metering  fluids  used  in  chemical, 
electronics,  battery,  metal  finish¬ 
ing,  semiconductor,  food  process¬ 
ing,  and  other  industrial  process 
environments.  The  integrated 
pump  and  electronics  are  housed 
in  a  rugged  stainless  steel  enclo¬ 
sure  and  is  suitable  for  wall 
mounting  in  process  areas.  The 
electronics  feature  precision 
stepper  motor  control,  multiple 
dispense  and  continuous  modes, 
indicator  lights,  and  will  interface 
with  a  PLC. 

The  IDS  2000  Industrial 
Dispense  Pump  features  FMI’s 
patented  CeramPump®  valveless 
design  having  only  one  moving 
part,  a  single  rotating  and  recipro¬ 
cating  piston  made  of  dimension- 
ally  stable,  chemically  resistant 
ceramics.  This  unique  pump 
design  accomplishes  all  fluid 
control  functions  while  eliminat¬ 


ing  valves  which  can  clog,  fatigue, 
and  fail,  causing  accuracy  drifting 
and  pump  failure  over  time. 

FMTs  Industrial  Dispense 
Pump  IDS-2000  will  deliver  from 
microliters  per  dispense  up  to  one 
liter  per  minute  while  maintaining 
a  dispense  precision  of  0.5%  for 
millions  of  dispenses  without 
re -calibration  or  downtime. 

Fluid  Metering,  Inc.,  Syosset, 
NY 


No.  255 


The  New  Protector® 
FilterMate^'^  Mobile 
Station  for  Protector®  VS 
Ventilation  Station 
Eliminates  Outside 
Ducting 

Labconco  Corporation,  intro¬ 
duces  the  new  Protector* 
FilterMate  Mobile  Station.  This 
station  filters  contaminated  air 
generated  by  procedures  per¬ 
formed  in  the  Protector®  VS 
Ventilation  Station  so  that  purified 
air  is  returned  to  the  laboratory, 
no  outside  ducting  required. 

The  FilterMate  accommodates 
carbon-based  filter  cells  designed 
to  adsorb  or  treat  chemical  fumes 
and  vapors  from  solvents,  acids, 
ammonia  and  amines,  and  formal¬ 
dehyde.  Also  available  is  a 
Color-Smart  HEPA  Filter  Cell 
which  is  99.99%  efficient  at 
removing  aerosols  and  particulate 
matter  0.3  micron  in  diameter  or 
larger.  For  VS  Station  applications 
that  create  both  gaseous  and 
particulate  contaminants,  the 
FilterMate  can  accommodate  one 
carbon-based  and  one  HEPA  filter 
cell. 

Once  connected  to  the 
exhaust  outlet  of  the  VS  Station  via 
an  8’  flexible  duct,  the  FilterMate 
creates  an  airflow  velocity  at  the 
opening  of  the  VS  Station  of  60  to 
100  fpm,  depending  on  the  filter 
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cell(s)  installed  and  VS  Station 
model  selected.  The  operator  may 
use  the  FilterMate’s  foot  controlled 
on/off  switch  to  momentarily 
pause  the  airflow  during  delicate 
weighing  procedures.  Because  the 
FilterMate  is  mobile,  it  allows  the 
VS  Station  to  be  located  anywhere 
in  the  laboratory. 

Labconco  Corporation,  Kansas 
City,  MO 


No.  256 


Burling  Instruments’ 
Rugged  Solid  State 
Temperature  Controllers 
Resists  Vibration  & 
Moisture 

Designed  for  demanding 

industrial  applications,  the 
Burling  2300  Series  solid  state 
temperature  controllers/limiters 
are  offered  with  either  NEMA  4 
or  explosion-proof  enclosures. 

The  controllers’  24AWG  Type  J 
thermocouple  sensor  is  protected 
by  a  rigid  304  stainless  steel  sheath 
in  the  local-mount  version  and 
in  a  flexible  armored  cable  for 
remote  mounting.  Remote  tem¬ 
perature  display  is  also  an  option. 

The  series  consists  of  five 
basic  models:  on/off  heating, 
single  relay  output  in  NEMA  4 
and  Ex  housings;  Limit,  single 
relay  output  in  NEMA  4  and  Ex 
housings;  and  on/off,  on/off  dual 
relay  in  an  Ex  housing.  Three 
standard  temperature  ranges 
covering  0  to,  600°F  or  700°  (-32 
to  315  or  370°C)  depending  on 
the  model  selected.  The  on/off 
operating  differential  is  ±2.5°F 
(1.4°C).  The  set-point  is  field- 
adjustable  and  the  unit  can  be 
mounted  in  any  orientation. 

The  Series  2300  explosion 
proof  housing  is  rated  for  Class  I 
Group  D  and  Class  II  Groups  E,  F 


and  G  locations.  It  is  It  is  also  rated 
for  Class  I  Group  C  locations  when 
sealed  from  conduit  system. 

The  sensor  and  control  are 
combined  in  a  single  package  with 
100%  burn-in  for  72  hours.  Stan¬ 
dard  outputs  for  these  instruments 
is  an  8  amp  SPOT  electro-mechani¬ 
cal  relay  plus  a  10mV/°C  output 
for  measurement  or  display  of 
process  temperature. 

Burling  Instruments  Inc., 
Chatham,  NJ 


No.  257 


Alfa  I  aval  Flow  Inc. 


Alfa  Laval  Sanitary 
Remote  Controlled  Valve 
Now  Available  in 
One-inch  Size 

The  reputable  SRC,  Sanitary 
Remote  Controlled  valve 
available  from  Alfa  Laval  Flow  Inc. 
has  extended  its  range  to  include 
a  one-inch  size,  ensuring  the  SRC 
can  be  adapted  to  most  installa¬ 
tions. 

Available  in  automatic,  manual 
and  aseptic  models,  the  SRC  valve 
requires  only  a  few  simple  moving 
parts  for  operation,  making  it 
extremely  reliable.  Its  hygienic 
design  allows  stopping  or  divert¬ 


ing  product  flow  in  single  or  multi¬ 
directional  systems. 

Other  features  include: 

•  Product  wetted  parts  AISI 
316/EPDM 

•  Flexible  installation 

•  Long  process  time  due  to 
few  moving  parts 

•  Field  reversible  from 
normally  open  to  normally 
closed  actuation 

•  Can  be  fitting  to  Alfa  Laval’s 
control  and  indication  unit 

•  Easy  and  quick  mainte¬ 
nance 

Alfa  Laval  Flow  Inc.,  Pleasant 
Prairie,  WI 


No.  258 


Validation  Protocol  for  the 
Sprinr  High  Throughput 
Auto-lnoculator 

Biolog,  Inc.  has  released  a 
validation  protocol  for  its 
powerful  auto  inoculator.  The 
validation  protocol  allows  the 
operator  to  easily  and  fully  validate 
their  Sprint  Auto-lnoculator.  This 
new  product  is  especially  benefi¬ 
cial  in  the  pharmaceutical,  medical 
device,  and  other  regulated 
industries  where  validation  is 
required. 

The  Sprint  Validation  Protocol 
gives  step-by-step  instructions  for 
successfully  installing  the  Sprint 
(Installation  Qualification— IQ), 
operating  the  Sprint  (Operation 
Qualification— OQ),  and  provides 
standard  operating  procedures 
(SOPs)  for  the  unit.  The  easy-to-use 
protocol  will  lead  users  through 
the  simple  process  of  verifying 
system  components  and  the 
functionality  and  accuracy  of  the 
unit.  The  appropriate  forms  are 
included  with  the  protocol  to 
speed  instrument  implementation 
in  the  lab. 

The  Sprint  Auto-lnoculator  is 
an  extremely  flexible  system  to 
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IndustryProduds,  continued 


fulfill  liquid  handling  needs  in  a 
variety  of  settings,  so  the  Sprint 
Validation  Protocol  can  be  custom¬ 
ized  to  meet  the  needs  of  any 
laboratory. 

Biolog,  Inc.,  Hayward,  CA 


Reader  Service 


Sellers  Cleaning  Systems 
Announces  New 
Tankmaster  T-5  Tank 
Cleaner 

Sellers®  Cleaning  Systems  I 

announces  its  new  Tankmaster  i 
T-5  low  flow  rotary  tank  cleaner.  I 
Hydraulically  driven  with  a  sealed 
gearbox  design,  this  tank  cleaner 
is  designed  to  clean  small  tanks 
with  a  3  in  (76  mm)  schedule  40  [ 

or  schedule  80  opening.  With  the  i 
capacity  to  effectively  clean  vessels  ! 
up  to  20  feet  (6  m)  in  diameter,  the 
Tankmaster  T-5  is  ideal  for  clean¬ 
ing  small  tanks,  vats,  totes,  IBCs 
and  bulk  transport  clean-outs. 

Providing  a  thorough,  high- 
impact  360°  cleaning  pattern,  this  ! 
tank  cleaner  handles  flow  rates  ' 


from  12-40  gpm  (45-151  1/m)  and  i 

offers  operating  pressures  from  | 

100-1000  psi  (6.9-68.9  bar).  ! 

Initially  available  in  a  dual-nozzle  i 

configuration,  the  Tankmaster  T-5  j 

is  available  with  0.165  in  (4  mm),  | 

0.187  in  (4.7  mm)  or  0.200  in  (5.1  I 
mm)  nozzles.  Triple-nozzle  and 
four-nozzle  configurations  will  be 
available  in  the  near  future  for 
maximum  low-cost  cleaning  j 

flexibility. 

Easier  to  maintain  than  I 

competitive  units,  the  Tankmaster  ! 

T-5  features  a  choice  of  cycle  times 
ranging  from  5-30  minutes.  Four 
optional  orifice  plates  are  available  j 

for  cycle  time  adjustments.  I 

Sellers  Cleaning  Systems,  i 

Piqua,  OH 


No.  260 


NEW  In-Line  Load  Cell 
Works  in  Compression, 
Tension  from  Sensotec 


The  New  Model  RG  load  cell 
from  Sensotec  is  a  compres¬ 
sion/tension  In-Line  load  cell 


capable  of  withstanding  significant 
torque  and  off-axis  loads.  This 
versatile  unit  exhibits  only  .003" 
full  scale  deflection  and  is  ideal  for 
in-line  applications  where  side 
loading  cannot  be  completely 
controlled. 

The  RG  Series  is  available  for 
ranges  from  2,000  to  50,000  lbs. 
and  can  be  configured  with 
integral  male  and/or  female 
threads.  Excitation  up  to  15  VDC 
or  AC  is  acceptable  and  standard 
output  is  2  mV/V.  Combined 
linearity  and  hysteresis  is  ±0.25% 
over  an  operating  temperature 
from  -65°  to  250°F.  Optional 
outputs  include  0-5  VDC  and  4-20 
mA,  and  a  variety  of  tongue 
shackles,  yoke  shackles  and  rod 
end  bearings  are  available. 

Designed  for  rugged  use,  the 
stainless  steel  Model  RG  is  fully 
welded,  hermetically  scaled,  and 
has  a  50%  overload  capacity  rating. 
This  design  is  featured  in  a  variety 
of  applications  including  monitor¬ 
ing  of  cable  tension  and  actuator 
forces,  and  parts  retrieval  from 
deep  well  or  offshore  platforms. 

Sensotec,  Inc.,  Columbus,  OH 


No.  261 


The  Eighth  International 


Processing  Wastes 
(ISAAFPW  2000) 


OCTOBER  9-OCTOBER  11,  2000 
Des  Moines,  Iowa 

Sponsored  by  the  American  Society  of  Agricultural  Engineers 
This  ASAE  conference  and  exhibition  will  concentrate  on  manag¬ 
ing  wastes  and  nutrients  from  agricultural  production  and  food  pro¬ 
cessing,  including  treatment  processes  and  utilization,  and  envi¬ 
ronmental  impacts,  particularly  to  land  water.  Phone  800-371-2723 
or  Email:  http://asae.org 


Symposium  on  Animal, 
Agricultural  and  Food 
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DAIRY 

D1170  3-A  Symbol  Council-(8  minute  videotape).  A 

video  which  was  developed  to  make  people  in 
the  dairy'  and  food  industries  aware  of  the  3-A 
program  and  its  objectives. 

D1180  10  Points  to  Dairy  Quality— (10  minute  video¬ 

tape).  Provides  in-depth  explanation  of  a  criti¬ 
cal  control  point  in  the  residue  prevention 
protocol.  Illustrated  with  on-farm,  packing 
plant,  and  milk-receiving  plant  scenes  as  well 
as  interviews  of  producers,  practicing  veterinar¬ 
ians,  regulatory  officials  ;md  others.  (Dairy  Quality 
Assurance- 1992)  (Rev.  1998) 

DIOIO  The  Bulk  Milk  Hauler:  Protocol  &  Proce¬ 
dures— (8  minute  videotape).  Teaches  bulk 
milk  haulers  how  they  contribute  to  quality 
milk  production.  Special  emphasis  is  given  to 
the  hauler’s  role  in  proper  milk  sampling, 
sample  care  procedures,  and  understanding 
test  results.  (Iowa  State  University  Extension- 
1990).  (Rev.  1998) 

D1020  Causes  of  Milkfat  Test  Variations  &  Depres¬ 

sions— (30  minute- 140  slides-tape-script). 
This  set  illustrates  the  many  factors  involved  in 
causing  milkfat  test  variations  or  depressions  in 
your  herd,  including  feeding,  management, 
stage  of  lactation,  age  of  samples,  handling  of 
samples,  and  testing  procedures.  The  script 
was  reviewed  by  field  staff,  nutritionists,  labo¬ 
ratory  personnel  and  county  extension  staff.  It 
is  directed  to  farmers,  youth  and  allied  industry. 
(Penn  State- 1982) 

D1030  Cold  Hard  Facts— This  video  is  recommended 
for  training  personnel  associated  with  process¬ 
ing,  transporting,  warehousing,  wholesaling 
and  retailing  frozen  foods.  It  contains  pertinent 
information  related  to  good  management  prac¬ 
tices  necessary  to  ensure  high  quality  frozen 
foods.  (National  Frozen  Food  Association- 
1993)  (Rev.  1998) 

D1040  Ether  Extraction  Method  for  Determina¬ 
tion  of  Raw  Milk— (26  minute  videotape). 
Describes  the  ether  extraction  procedure  to 
measure  milkfat  in  dairy  products.  Included  is 
an  explanation  of  the  chemical  reagents  used 
in  each  step  of  the  process.  (CA-1988)  (Rev. 
1998) 

D1050  The  Farm  Bulk  Milk  Hauler-(30  minute- 135 
slides-tape-script).  This  set  covers  the  com¬ 
plete  procedure  for  sampling  and  collecting 
milk  from  farms.  Each  step  is  shown  as  it  starts 


with  the  hauler  entering  the  farm  lane  and  ends 
when  he  leaves  the  milk  house.  Emphasis  is  on 
universal  sampling  and  automated  testing. 
Funds  to  develop  this  set  were  provided  by 
The  Federal  Order  #36  Milk  Market  Administra¬ 
tor.  (Penn  State- 1982)  (Rev.  1998) 

D1060  Frozen  Dairy  Products-(27  minute  video¬ 
tape).  Developed  by  the  Ualifomia  Department 
of  Food  and  Agriculture.  Although  it  mentions 
the  importance  of  frozen  desserts,  safety  and 
checking  ingredients;  emphasis  is  on  what  to 
look  for  in  a  plant  inspection.  Everything  from 
receiving,  through  processing  and  cleaning  and 
sanitizing  is  outlined,  concluded  with  a  quality 
control  program.  Directed  to  plant  workers  and 
supervisors,  it  shows  you  what  should  be  done. 
(CA-1987)  (Rev.  1997) 

D1070  The  Gerber  Butterfat  Test— (7  minute  video¬ 
tape).  Describes  the  Gerber  milkfat  test  proce¬ 
dure  for  dairy  products  and  compares  it  to  the 
Babcock  test  procedure.  (CA-1990)  (Rev. 
1998) 

D1080  High-Temperature,  Short-Time  Pasteur- 
izer-(59  minute  videotape).  Provided  by  the 
Dairy  Division  of  Borden,  Inc.  It  was  developed 
to  train  pasteurizer  operators  and  is  well  done. 
There  are  seven  sections  with  the  first  covering 
the  twelve  components  of  a  pasteurizer  and  the 
purpose  and  operation  of  each.  The  tape  pro¬ 
vides  the  opportunity  for  discussion  after  each 
section  or  continuous  mnning  of  the  videotape. 
Flow  diagrams,  processing  and  cleaning  are  cov¬ 
ered.  (Borden,  Inc. -1986)  (Rev.  1997) 

DllOO  Mastitis  Prevention  and  Control-(2-45 
minute  videotapes).  This  video  is  ideal  for  one- 
on-one  or  small  group  presentations.  Section 
titles  include:  Mastitis  Pathogens,  Host  De¬ 
fense,  Monitoring  iMastitis,  Mastitis  Therapy, 
Recommended  Milking  Procedures,  Postmilking 
Teat  Dip  Protocols,  Milk  Quality,  Milking  Sys¬ 
tems.  (Nasco-1993) 

Dll  10  Milk  Plant  Sanitation:  Chemical  Solution— 

(13  minute  videotape).  This  explains  the 
proper  procedure  required  of  laboratory  or 
plant  personnel  when  performing  chemical  ti¬ 
tration  in  a  dairy  plant.  Five  major  titrations  are 
reviewed...  alkaline  wash,  presence  of  chlorine 
and  iodophor,  and  caustic  wash  and  an  acid 
wash  in  a  HTST  system.  Emphasis  is  also  placed 
on  record  keeping  and  employee  safety.  (1989) 

D1120  Milk  Processing  Plant  Inspection  Proce- 
dures- (15  minute  videotape).  Developed  by 
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the  California  Department  of  Food  and  Agricul¬ 
ture.  It  covers  pre-  and  post-  inspection  meet¬ 
ing  with  management,  but  emphasis  is  on  in¬ 
spection  of  all  manual  and  cleaned  in  place 
equipment  in  the  receiving,  processing  and  fill¬ 
ing  rooms.  CIP  systems  are  checked  along  with 
recording  charts  and  employee  locker  and 
restrooms.  Recommended  for  showing  to  plant 
workers  and  supervisors.  (CA-1986) 

DII30  Pasteurizer  -  Design  and  Regulation-(l6 
minute  videotape).  This  tape  provides  a  sum¬ 
mary  of  the  public  health  reasons  for  pasteur¬ 
ization  and  a  nonlegal  definition  of  pasteuriza¬ 
tion.  The  components  of  an  HTST  pasteurizer, 
elements  of  design,  flow-through  diagram  and 
legal  controls  are  discussed.  (Kraft  General 
Foods- 1990)  (Rev.  1998) 

Dll40  Pasteurizer  -  Operation— ( 1 1  minute  video¬ 
tape).  This  tape  provides  a  summary  of  the 
operation  of  an  HTST  pasteurizer  from  start-up 
with  hot  water  sanitization  to  product  pasteur¬ 
ization  and  shut-down.  There  is  an  emphasis  on 
the  legal  documentation  required.  (Kraft  Gen¬ 
eral  FtxxLs-1990)  (Rev.  1998) 

DII50  Processing  Fluid  Milk-(30  minute- 140 
slides-script-tape).  It  was  developed  to  train 
processing  plant  personnel  on  preventing  food 
poisoning  and  spoilage  bacteria  in  fluid  dairy 
products.  Emphasis  is  on  processing  proce¬ 
dures  to  meet  federal  regulations  and  stan¬ 
dards.  PtxK'essing  procedures,  pasteurization  times 
and  temperatures,  purposes  of  equipment,  com¬ 
position  standards,  and  cleaning  and  sanitizing 
are  covered.  Primary  emphasis  is  on  facilities 
such  as  drains  and  floors,  and  filling  equipment 
to  prevent  post-pasteurization  contamination 
with  spoilage  or  food  poisoning  bacteria.  It  was 
reviewed  by  many  industry  plant  operators  and 
regulatory  agents  and  is  directed  to  plant  work¬ 
ers  and  management.  (Penn  State- 1987)  (Rev. 
1998) 

ENVIRONMENTAL 


E3010  The  ABCs  of  Clean-A  Handwashing  & 
Cleanliness  Program  for  Early  Childhood 
Programs— For  early  childhood  program  em¬ 
ployees.  This  tape  illustrates  how  proper 
handwashing  and  clean  hands  can  contribute 
to  the  infection  control  program  in  daycare 
centers  and  other  early  childhood  programs. 
(The  Soap  &  Detergent  Association- 1991) 

E3020  Acceptable  Risks?-(16  minute  videotape).  Ac¬ 
cidents,  deliberate  misinformation,  and  the 
rapid  proliferation  of  nuclear  power  plants 
have  created  increased  fears  of  improper 
nuclear  waste  disposal,  accidents  during  the 
transportation  of  waste,  and  the  release  of  ra¬ 
dioactive  effluents  from  plants.  The  program 
shows  the  occurrence  of  statistically  anoma¬ 


lous  leukemia  clusters;  governmental  testing  of 
marine  organisms  and  how  they  absorb  radia¬ 
tion;  charts  the  kinds  and  amounts  of  natural 
and  man-made  radiation  to  which  man  is  sub¬ 
ject;  and  suggests  there  is  no  easy  solution  to 
balancing  our  fears  to  nuclear  power  and  our 
need  for  it.  (Films  for  the  Humanities  &  Sci¬ 
ences,  Inc.- 1993)  (Rev.  1998) 

E303O  Air  Pollution:  Indoor— (26  minute  video¬ 
tape).  Indoor  air  pollution  is  in  many  ways  a 
self-induced  problem. ..which  makes  it  no 
easier  to  solve.  Painting  and  other  home  im¬ 
provements  have  introduced  pollutants,  thermal 
insulation  and  other  energy-saving  and  water¬ 
proofing  devices  have  trapped  the  pollutants 
inside.  The  result  is  that  air  pollution  inside  a 
modern  home  can  be  worse  than  inside  a 
chemical  plant.  (Films  for  the  Humanities  & 
Sciences,  Inc.)  (Rev.  1998) 

E3040  Asbestos  Awareness— (20  minute  videotape). 

This  videotape  discusses  the  major  types  of 
asbestos  and  their  current  and  past  uses.  Em¬ 
phasis  is  given  to  the  health  risks  associated 
with  asbestos  exposure  and  approved  asbestos 
removal  abatement  techniques.  (Industrial 
Training,  Inc.- 1988)  (Rev.  1998) 

E3055  Effective  Handwashing-Preventing  Cross- 
Contamination  in  the  Food  Service  Indus- 
tty— (3  1/2  minute  videotape).  It  is  critical  that 
all  food  service  workers  wash  their  hands  often 
and  correctly.  This  video  discusses  the  double 
wash  method  and  the  single  wash  method  and 
when  to  use  each  method.  (Zep  Manufacturing 
Company- 1993) 

E3O6O  EPA  -  Test  Methods  for  Freshwater  Effluent 
Toxicity  Tests  (Using  Ceriodaphnia)-(22 
minute  videotape).  Demonstrates  the  Cerio- 
daphnia  7-Day  Survival  and  Reproduction  Tox¬ 
icity  Test  and  how  it  is  used  to  monitor  and 
evaluate  effluents  for  their  toxicity  to  biota  and 
their  impact  on  receiving  waters  and  the  establish¬ 
ment  of  NPDES  permit  limitations  for  toxicity. 
The  tape  covers  the  general  procedures  for  the 
test  including  how  it  is  set  up,  started,  moni¬ 
tored,  renewed  and  terminated.  (1989)  (Rev. 
1998) 

E3070  EPA  -  Test  Methods  for  Freshwater  Effluent 
Toxicity  Tests  (Using  Fathead  Minnow 
Larva)— (15  minute  videotape).  A  training  tape 
that  teaches  environmental  professionals  about 
the  Fathead  Minnow  Larval  Survival  and 
Growth  Toxicity  Test.  The  method  described  is 
found  in  an  EPA  document  entitled,  “Short 
Term  Methods  for  Estimating  the  Chronic  Tox¬ 
icity  of  Effluents  &  Receiving  Waters  to  Fresh¬ 
water  Organisms.”  The  tape  demonstrates  how 
fathead  minnow  toxicity  tests  can  be  used  to  moni¬ 
tor  and  evaluate  effluents  for  their  toxicity  to  biota 
and  their  impact  on  receiving  waters  and  the  estab¬ 
lishment  of  NPDES  permit  limitations  for  toxicity. 
(1989)  (Rev.  1998) 
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E3075 


E3080 


E3110 


E3120 


EPA  -  This  is  Super  Fund  (12  minute  videotape). 
Produced  by  the  United  States  Environmental 
Protection  Agency  (EPA).  This  videotape  focuses 
on  reporting  and  handling  hazardous  waste  sites 
in  our  environment.  The  agency  emphasizes 
community  involvement  in  identifying  chemical 
waste  sites  and  reporting  contaminated  areas  to 
the  authorities.  The  primary  goal  of  the  “Super 
Fund  Site  Process”  is  to  protect  human  health  and 
to  prevent  and  eliminate  hazardous  chemicals  in 
communities.  The  film  outlines  how  to  identify 
and  report  abandoned  waste  sites  and  how 
communities  can  participate  in  the  process  of 
cleaning  up  hazardous  sites.  The  program  also 
explains  how  federal,  state  and  local  governments, 
industry  and  residents  can  work  together  to 
develop  and  implement  local  emergency 
preparedness/response  plans  in  case  chemical 
waste  is  discovered  in  a  community.  (2000) 

Fit  to  Drink— (20  minute  videotape).  This  pro¬ 
gram  traces  the  water  cycle,  beginning  with 
the  collection  of  rain-water  in  rivers  and  lakes, 
in  great  detail  through  a  water  treatment  plant, 
to  some  of  the  places  where  water  is  used,  and 
finally  back  into  the  atmosphere.  Treatment  of 
the  water  begins  with  the  use  of  chlorine  to 
destroy  organisms;  the  water  is  then  filtered 
through  various  sedimentation  tanks  to  remove 
solid  matter.  Other  treatments  employ  ozone, 
which  oxidizes  contaminants  and  makes  them 
easier  to  remove;  hydrated  lime,  which  re¬ 
duces  the  acidity  of  the  water;  sulfur  dioxide, 
which  removes  any  excess  chlorine;  and 
floculation,  a  process  in  which  aluminum  sul¬ 
fate  causes  small  particles  to  clump  together 
and  precipitate  out.  Throughout  various  stages 
of  purification,  the  water  is  continuously  tested 
for  smell,  taste,  titration,  and  by  fish.  The  treat¬ 
ment  plant  also  monitors  less  common  contami¬ 
nants  with  the  use  of  up-to-date  techniques  like 
flame  spectrometers  and  gas  liquefaction. 
(Films  for  the  Humanities  &  Sciences,  Inc.- 
1987) 

Garbage:  The  Movie— (25  minute  videotape). 
A  fascinating  look  at  the  solid  waste  problem 
and  its  impact  on  the  environment.  Viewers  are 
introduced  to  landfills,  incinerators,  recycling 
plants  and  composting  operations  as  solid 
waste  management  solutions.  Problems  associ¬ 
ated  with  modem  landfills  are  identified  and 
low-impact  alternatives  such  as  recycling,  re¬ 
use,  and  source  reduction  are  examined. 
(Churchill  Films)  (Rev.  1998) 

Global  Warming:  Hot  Times  Ahead— (23 
minute  videotape).  An  informative  videotape 
program  that  explores  the  global  warming  phe¬ 
nomenon  and  some  of  the  devastating  changes 
it  may  cause.  This  program  identifies  green¬ 
house  gases  and  how  they  are  produced  by 
human  activities.  Considered  are:  energy  use  in 
transportation,  industry  and  home;  effects  of  de¬ 
forestation,  planting  of  trees  and  recycling  as 


means  of  slowing  the  build-up  of  greenhouse 
gases.  (Churchill  Films- 1S)95) 

E313O  Kentucky  Public  Swimming  Pool  &  Bath¬ 
ing  Facilities— (38  minute  videotape).  Devel¬ 
oped  by  the  Lincoln  Trail  District  Health  De¬ 
partment  in  Kentucky  and  includes  all  of  their 
state  regulations  which  may  be  different  from 
other  states,  provinces  and  countries.  This  tape 
can  be  used  to  train  those  responsible  for  oper¬ 
ating  pools  and  waterfront  bath  facilities.  All  as¬ 
pects  are  included  of  which  we  are  aware,  in¬ 
cluding  checking  water  conditions  and  filtration 
methods.  (1987).  (Rev.  1998) 

E3135  Plastics  Recycling  Today:  A  Growing  Re- 
source-(l  1:35  minute  videotape).  Recycling  is 
a  growing  segment  of  our  nation’s  solid  waste 
management  program.  This  video  shows  how 
plastics  are  handled  from  curbside  pickup 
through  the  recycling  process  to  end-use  by 
consumers.  This  video  provides  a  basic  under¬ 
standing  of  recycling  programs  and  how’  com¬ 
munities,  companies  and  others  can  benefit 
from  recycling.  (The  Society  of  the  Plastics  In¬ 
dustry,  Inc.- 1988) 

E3140  Putting  Aside  Pesticides— (26  minute  video¬ 
tape).  This  program  probes  the  long-term  ef¬ 
fects  of  pesticides  and  explores  alternative  pest- 
control  efforts;  biological  pesticides,  genetically- 
engineered  microbes  that  kill  objectionable  in¬ 
sects,  the  use  of  natural  insect  predators,  and 
the  cross-breeding  and  genetic  engineering  of 
new  plant  strains  that  produce  their  own  anti¬ 
pest  toxins.  (Films  for  the  Humanities  &  Sci¬ 
ences,  Inc.)  (Rev.  1999) 

E315O  Radon— (26  minute  videotape).  This  program 

looks  at  the  possible  health  implications  of  ra¬ 
don  pollution,  methods  homeowners  can  use 
to  detect  radon  gas  in  their  homes,  and  what 
can  be  done  to  minimize  hazards  once  they  are 
found. 

E316O  RCRA-Hazardous  Waste-(19  minute  video¬ 
tape).  This  videotape  explains  the  dangers  asso¬ 
ciated  with  hazardous  chemical  handling  and 
discusses  the  major  hazardous  waste  handling 
requirements  presented  in  the  Resource  Conser¬ 
vation  and  Recovery  Act.  (Industrial  Training, 
Inc.) 

The  New  Superfund.  What  It  is  &  How 
It  Works-A  six-hour  national  video  conference 
sponsored  by  the  EPA.  Target  audiences  in¬ 
clude  the  general  public,  private  industry, 
emergency  responders  and  public  interest 
groups.  The  series  features  six  video¬ 
tapes  that  review  and  highlight  the  following 
issues: 

E3170  Tape  1-Changes  in  the  Remedial 
Process:  Clean-up  Standards  and 
State  Involvement  Requirements- 
(62  minute  videotape).  A  general  over¬ 
view  of  the  Superfund  Amendments 
and  Reauthorization  Act  (SARA)  of 
1986  and  the  challenge  of  its  imple- 
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mentation.  The  remedy  process-long- 
term  and  permanent  cleanup-is  illus¬ 
trated  step-by-step,  with  emphasis  on 
the  new  mandatory’  clean-up  sched¬ 
ules,  preliminary'  site  assessment  peti¬ 
tion  procedures  and  the  hazard  rank¬ 
ing  system/National  Priority  List  revi¬ 
sions.  The  major  role  of  state  and  lo¬ 
cal  government  involvement  and 
responsibility  is  stressed. 

E3180  Tape  2-Changes  in  the  Removal 
Process:  Removal  and  Additional 
Program  Requirements— (48  minute 
videotape).  The  removal  process  is  a 
short-term  action  and  usually  an  im¬ 
mediate  response  to  accidents,  fires 
and  illegal  dumped  hazardous  sub¬ 
stances.  This  program  explains  the 
changes  that  expand  removal  author¬ 
ity  and  require  procedures  consistent 
with  the  goals  of  remedial  action. 

E3190  Tape  3-Enforcement  &  Federal  Fa¬ 
cilities— (52  minute  videotape).  Wlio 
is  responsible  for  SARA  clean-up 
costs?  Principles  of  responsible  party 
liability;  the  difference  between 
strict,  joint  and  several  liability;  and 
the  issue  of  the  innocent  land  owner 
are  discussed.  Superfund  enforce¬ 
ment  tools-mixed  funding,  De  Mini¬ 
mis  settlements  and  the  new  non¬ 
binding  preliminary  allocations  of  re¬ 
sponsibility  (NBARs)  are  explained. 

E3210  Tape  4-Emergency  Preparedness  & 
Community  Right-to-Know-(48 
minute  videotape).  A  major  part  of 
SARA  is  a  free-standing  act  known  as 
Title  III:  The  Emergency  Planning  and 
Community  Right-to-Know  Act  of 
1986,  requiring  federal,  state,  and  lo¬ 
cal  governments  and  industry'  to  work 
together  in  developing  local  emer¬ 
gency  preparedness/response  plans. 
This  program  discusses  local  emer¬ 
gency  planning  committee  require¬ 
ments,  emergency  notification  pro¬ 
cedures,  and  specifications  on  com¬ 
munity  right-to-know  reporting 
requirements  such  as  using  OSHA  Ma¬ 
terial  Safety  Data  Sheets,  the  emer¬ 
gency  &  hazardous  chemical  inven¬ 
tory  and  the  toxic  chemical  release 
inventory. 

E3220  Tape  5-Underground  Storage 
Tank  Trust  Fund  &  Response  Pro¬ 
gram— (21  minute  videotape).  An¬ 
other  addition  to  SARA  is  the  Leaking 
Underground  Storage  Tank  (LUST) 
Trust  Fund.  One  half  of  the  US  popu¬ 
lation  depends  on  ground  water  for 
drinking-and  EPA  estimates  that  as 
many  as  2()0,(XK)  underground  storage 
tanks  are  corroding  and  leaking  into 


our  ground  water.  This  program  dis¬ 
cusses  how  the  LUST  Trust  Fund  w'ill 
be  used  by  EPA  and  the  states  in  re¬ 
sponding  quickly  to  contain  and 
clean-up  LUST  releases.  Also  covered 
is  state  enforcement  and  action  re¬ 
quirements,  and  owner/operator  re¬ 
sponsibility. 

E3230  Tape  6-Research  &  Development/ 
Closing  Remarks— (33  minute  video¬ 
tape).  An  important  new  mandate  of 
the  new  Superfund  is  the  technical 
provisions  for  research  and  develop¬ 
ment  to  create  more  permanent  meth¬ 
ods  in  handling  and  disposing  of  haz¬ 
ardous  wastes  and  managing  hazard¬ 
ous  substances.  This  segment  dis¬ 
cusses  the  SITE  (Superfund  Innovative 
Technology  Evaluation)  program,  the 
University  Hazardous  Substance  Re¬ 
search  Centers,  hazardous  substance 
health  research  and  the  DOD  research, 
development  and  demonstration  man¬ 
agement  of  IX)D  wastes. 

E3240  Sink  A  Germ— (10  minute  videotape).  A  pre¬ 
sentation  on  the  rationale  and  techniques  for 
effective  handwashing  in  health  care  institu¬ 
tions.  Uses  strong  imagery  to  educate  hospital 
personnel  that  handwashing  is  the  single  most 
important  means  of  preventing  the  spread  of 
infection.  (The  Brevis  Corp.-1986).  (Rev. 
1998) 

E3245  Wash  Your  Hands-(5  minute  videotape). 

Handwashing  is  the  single  most  important 
means  of  preventing  the  spread  of  infection. 
This  video  presents  why  handwashing  is  impor¬ 
tant  and  the  correct  way  to  wash  your  hands. 
(LWB  Company- 1995) 

E3250  Waste  Not:  Reducing  Hazardous  Waste-(35 
minute  videotape).  This  tape  looks  at  the 
progress  and  promise  of  efforts  to  reduce  the 
generation  of  hazardous  waste  at  the  source.  In 
a  series  of  company  profiles,  it  shows  activities 
and  programs  within  industry'  to  minimize  haz¬ 
ardous  waste  in  the  production  process.  Waste 
Not  also  looks  at  the  obstacles  to  waste  reduc¬ 
tion,  both  within  and  outside  of  industry',  and 
considers  how  society  might  further  encourage 
the  adoption  of  pollution  prevention,  rather 
than  pollution  control,  as  the  primary'  approach 
to  the  problems  posed  by  hazardous  waste.  (Um¬ 
brella  films) 


_ FOOD _ 

F2260  100  Degrees  of  Doom...  The  Time  &  Tem¬ 

perature  Caper— (14  minute  videotape). 
Video  portraying  a  private  eye  tracking  down 
the  cause  of  a  Salmonella  poisoning.  Tempera¬ 
ture  control  is  emphasized  as  a  key  factor  in 
preventing  foodbome  illness.  (Educational  (com¬ 
munications,  Inc.- 1987)  (Rev.  1998) 
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F2440 


F2010 


F2037 


F2030 


F2020 


F2036 


F2035 


Cleaning  &  Sanitizing  in  Vegetables 
Processing  Plants:  Do  It  Well,  Do  It  Safely!- 
(16  minute  videotape)  This  training  video  shows 
how  to  safely  and  effectively  clean  and  sanitize 
in  a  vegetable  processing  plant.  It  teaches  how  it 
is  the  same  for  processing  plant  as  it  is  for 
washing  dishes  at  home.  (University  of  Wisconsin 
Extension- 1996)  (Available  in  Spanish) 

Close  Encounters  of  the  Bird  Kind— (18 
minute  videotape).  A  humorous  but  in-depth  look 
at  Salmonella  bacteria,  their  sources,  and  their 
role  in  foodborne  disease.  A  modern  poultry 
processing  plant  is  visited,  and  the  primary  F2040 
processing  steps  and  equipment  are  examined. 

Potential  sources  of  Salmonella  contamination 
are  identified  at  the  different  stages  of  production 
along  with  the  control  techniques  that  are 
employed  to  insure  safe  poultry  products.  (Topek 
Products,  Inc.)  (Rev.  1998) 

Cooking  and  Cooling  of  Meat  and  Poultry 
Products— (2  videotapes  -  176  minutes).  (See 
Part  1  Tape  F2()35  and  Part  2  Tape  F2036).  This 
is  session  3  of  a  3-part  Meat  and  Poultry  Telecon¬ 
ference  cosponsored  by  AFDO  and  the  USDA 
Food  Safety  Inspection  Service.  Upon  comple¬ 
tion  of  viewing  these  videotapes,  the  viewer  will 
be  able  to  ( 1 )  recognize  inadequate  processes  as¬ 
sociated  with  the  cooking  and  cooling  of  meat 
and  poultry  at  the  retail  level;  (2)  Discuss  the  haz¬ 
ards  associated  with  foods  and  the  cooking  and 
cooling  processes  with  management  at  the  retail 
level;  (3)  Determine  the  adequacy  of  control 
methods  to  prevent  microbiological  hazards  in 
cooking  and  cooling  at  the  retail  level,  and  (4) 

Understand  the  principle  for  determining  tem¬ 
perature  with  various  temperature  measuring 
devices.  (AFDOAJSDA-1999) 

“Egg  Games”  Foodservice  Egg  Handling 
and  Safety— (18  minute  videotape).  Develop 
an  effective  egg  handling  and  safety  program 
that  is  right  for  your  operation.  Ideal  for  man¬ 
ager  training  and  foodservice  educational  pro¬ 
grams,  this  video  provides  step-by-step  informa¬ 
tion  in  an  entertaining,  visually-exciting  format. 

(American  Egg  Board- 1999) 

Egg  Handling  &  Safety— (11  minute 
videotape).  Provides  basic  guidelines  for 
handling  fresh  eggs  which  could  be  useful  in 
training  regulatory  and  industry  personnel. 

(American  Egg  Board- 1997) 

Emerging  Pathogens  and  Grinding  and 
Cooking  Comminuted  Beef— (2  videotapes  - 
165  minutes.)  (See  Part  1  Tape  F2035  and  Part  3 
Tape  F2037.)  This  is  session  2  of  a  3-part  Meat 
and  Poultry  Teleconference  co-sponsored  by 
AFDO  and  the  USDA  Food  Safety  Inspection 
Service.  These  videotapes  present  an  action  plan 
for  federal,  state,  local  authorities,  industry,  and 
trade  associations  in  a  foodborne  outbreak. 
(AFDO/USDA-1998) 

Fabrication  and  Curing  of  Meat  and  Poultry 
Products— (2  videotapes  -  145  minutes).  (See 


Part  2  Tape  F2036  and  Part  3  Tape  F2037).  This 
is  session  1  of  a  3-part  Meat  and  Poultry  Telecon¬ 
ference  cosponsored  by  AFDO  and  the  USDA 
Food  Safety  Inspection  Service.  Upon  viewing, 
the  sanitarian  will  be  able  to  (1)  Identify  typical 
equipment  used  for  meat  and  poultry  fabrication 
at  retail  and  understand  their  uses;  (2)  Define 
specific  terms  used  in  fabrication  of  meat  and 
poultry  products  in  retail  establishments,  and 
(3)  Identify  specific  food  safety  hazards  assoc¬ 
iated  with  fabrication  and  their  controls.  (AFIX4/ 
USDA- 1997) 

Food  Irradiation-(30  minute  videotape).  In¬ 
troduces  viewers  to  food  irradiation  as  a  new 
preservation  technique.  Illustrates  how  food  ir¬ 
radiation  can  be  used  to  prevent  spoilage  by 
microorganisms,  destruction  by  insects, 
overripening,  and  to  reduce  the  need  for 
chemical  food  additives.  The  food  irradiation 
process  is  explained  and  benefits  of  the  pro¬ 
cess  are  highlighted.  (Turnelle  Productions, 
Inc.)  (Rev.  1998) 

F2045  Food  Microbiological  Control— (6-video-tapes 

-  appoximate  time  12  hours).  Designed  to  pro¬ 
vide  information  and  demonstrate  the  applica¬ 
tion  of  basic  microbiology,  the  Good  Manufac¬ 
turing  Practices  (GMPs),  retail  Food  Code,  and 
sanitation  practices  when  conducting  food  in¬ 
spections  at  the  processing  and  retail  levels.  View¬ 
ers  will  enhance  their  ability  to  identify  poten¬ 
tial  food  hazards  and  evaluate  the  adequacy  of 
proper  control  methods  for  these  hazards.  (FDA- 
1998) 

F2050  Food  Safe-Food  Smart-HACCP  &  Its  Appli¬ 
cation  to  the  Food  Industry-(2-l6  minute 
videotapes).  (l)-Introduces  the  seven  prin¬ 
ciples  of  HACCP  and  their  application  to  the 
food  industry-.  Viewers  will  learn  about  the 
HACCP  system  and  how-  it  is  used  in  the  food 
industry  to  provide  a  safe  food  supply.  (2)-Pro- 
vides  guidance  on  how  to  design  and  imple¬ 
ment  a  HACCP  system.  It  is  intended  for  indi¬ 
viduals  with  the  responsibility  of  setting  up  a 
HACCP  system.  (Alberta  Agriculture,  Food  and 
Rural  Development)  (Rev.  1998) 

F2060  Food  Safe-Series  I-(4-10  minute  videotapes). 

(1)  “Receiving  &  Storing  Food  Safely,”  details 
for  food-service  workers  the  procedures  for 
performing  sight  inspections  for  the  general 
conditions  of  food,  including  a  discussion  of 
food  labeling  and  government  approval  stamps. 

(2)  “Food-service  Facilities  and  Equipment,” 
outlines  the  requirements  for  the  proper  clean¬ 
ing  and  sanitizing  of  equipment  used  in  food 
preparation  areas.  Describes  the  type  of  mate¬ 
rials,  design,  and  proper  maintenance  of  this 
equipment.  (3)  “Microbiology  for  Food  service 
Workers,”  provides  a  basic  understanding  of 
the  microorganisms  which  cause  food  spoilage 
and  foodborne  illness.  This  program  describes 
bacteria,  viruses,  protozoa,  and  parasites  and 
the  conditions  which  support  their  growth. 
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(4)  “Food  service  Housekeeping  and  Pest  Con¬ 
trol,”  emphasizes  cleanliness  as  the  basis  for  all 
pest  control.  Viewers  learn  the  habits  and  life 
cycles  of  flies,  cockroaches,  rats,  and  mice. 
(Perennial  Education- 1991)  (Rev.  1998) 

F2070  Food  Safe— Series  n-(4-10  minute  videotapes). 

Presents  case  histories  of  foodbome  disease  in¬ 
volving  (1)  Staphylococcus  aureus,  (sauces)  (2) 
Salmonella,  (eggs)  (3)  Campylobacter,  and  (4) 
Clostridium  botulinum.  Each  tape  demon¬ 
strates  errors  in  preparation,  holding  or  serving 
food;  describes  the  consequences  of  those  ac¬ 
tions;  reviews  the  procedures  to  reveal  the 
cause  of  the  illness;  and  illustrates  the  correct 
practices  in  a  step-by-step  demonstration.  These 
are  excellent  tapes  to  use  in  conjunction  with 
hazard  analysis  critical  control  point  training 
programs.  (Perennial  Education- 1991)  (Rev. 
1998) 

F2080  Food  Safe— Series  III-(4-10  minute  video¬ 
tapes).  More  case  histories  of  foodborne 
disease.  This  set  includes  (1)  Hepatitis  “A”,  (2) 
Staphylococcus  aureus  (meats),  (3)  Bacillus 
cereus,  and  (4)  Salmonella  (meat).  Viewers  will 
learn  typical  errors  in  the  preparation,  holding 
and  serx'ing  of  food.  Also  included  are  ex¬ 
amples  of  correct  procedures  which  will  re¬ 
duce  the  risk  of  food  contamination.  (Perennial 
Education- 1991)  (Rev.  1998) 

F2133  Food  Safety  First— (50  minute  videotape).  This 

food  safety  training  video  presents  causes  of 
foodborne  illness  in  foodservice  and  ways  to  pre¬ 
vent  foodborne  illness.  Individual  segments  in¬ 
clude  personal  hygiene  and  handwashing,  clean¬ 
ing  and  sanitizing,  preventing  cross  contamina¬ 
tion  and  avoiding  time  and  temperature  abuse. 
Foodhandling  principles  are  presented  through 
scenarios  in  a  restaurant  kitchen.  (Glo-Germ 
1998) 

F2090  Food  Safety:  An  Educational  Video  for  In¬ 
stitutional  Food-Service  Workers— (10 
minute  videotape).  Provides  a  general  discus¬ 
sion  on  food  safety  principles  with  special 
emphasis  on  pathogen  reductions  in  an  institu¬ 
tional  setting  from  child  care  centers  to  nursing 
homes.  (H.S.  Department  of  Health  &  Human 
Services- 1 997) 

F2120  Food  Safety:  For  Goodness  Sake,  Keep 
Food  Safe— (15  minute  videotape).  Teaches 
foodhandlers  the  fundamentals  of  safe  food 
handling.  The  tape  features  the  key  elements  of 
cleanliness  and  sanitation,  including:  good  per¬ 
sonal  hygiene,  maintaining  proper  food  prod¬ 
uct  temperature,  preventing  time  abuse,  and 
potential  sources  of  food  contamination.  (Iowa 
State  University  Extension- 1990)  (Rev.  1998) 

F2110  Food  Safety  is  No  Mystery— (34  minute  video¬ 
tape).  This  is  an  excellent  training  visual  for 
food-service  workers.  It  shows  the  proper  ways 
to  prepare,  handle,  serve  and  store  food  in 
actual  restaurant,  school  and  hospital  situa¬ 
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tions.  A  policeman  sick  from  food  poisoning,  a 
health  department  sanitarian,  and  a  food-ser¬ 
vice  worker  with  all  the  bad  habits  are  fea¬ 
tured.  The  latest  recommendations  on  personal 
hygiene,  temperatures,  cross-contamination, 
and  storage  of  foods  are  included.  (USDA- 
1987).  Also  available  in  Spanish.  —  (Rev.  1998) 

F2130  Food  Safety:  You  Make  the  Difference-(28 
minute  videotape).  Through  five  food  workers 
from  differing  backgrounds,  this  engaging  and 
inspirational  documentary  style  video  illus¬ 
trates  the  four  basic  food  safety  concepts: 
handwashing,  preventing  cross-contamination, 
moving  foods  quickly  through  the  danger  zone, 
and  hot/cold  holding  (Seattle-King  County 
Health  Department- 1995) 

F2140  GMP  Basics  —  Employee  Hygiene  Prac¬ 
tices— (20  minute  videotape).  Through  real-life 
examples  and  dramatization,  this  video  demon¬ 
strates  good  manufacturing  practices  that  relate 
to  employee  hygiene,  particularly  hand  wash¬ 
ing.  This  video  includes  a  unique  test  section  to 
help  assess  participants’  understanding  of  com¬ 
mon  GMP  violations.  (Silliker  Laboratories- 
1997) 

F2143  GMP  Basics:  Guidelines  for  Maintenance 
Personnel-(21  minute  videotape).  Developed 
specifically  for  maintenance  personnel  working 
in  a  food  processing  environment,  this  video 
depicts  a  plant-wide  training  initiative  follow¬ 
ing  a  product  recall  announcment.  Mainte¬ 
nance  personnel  will  learn  how  GMPs  relate  to 
their  daily  activities  and  how  important  their 
roles  are  in  the  production  of  safe  food  prod¬ 
ucts.  (Silliker  Laboratories- 1999) 

F2148  GMP— GSP  Employee-(38  minute  videotape). 

This  video  was  developed  to  teach  food  plant 
employees  the  importance  of  “Good  Manufac¬ 
turing  Practices"  and  “Good  Sanitation  Prac¬ 
tices.”  Law  dictates  that  food  must  be  clean 
and  safe  to  eat.  This  video  emphasizes  the  sig¬ 
nificance  of  each  employee’s  role  in  protecting 
food  against  contamination.  Tips  on  personal 
cleanliness  and  hygiene  are  also  presented.  (L.J. 
Bianco  &  Associates) 

F2150  GMP:  Personal  Hygiene  &  Practices  in 
Food  Manufacturing— (14  minute  videotape). 
This  video  focuses  on  the  personal  hygiene  of 
food-manufacturing  workers,  and  explores 
how  poor  hygiene  habits  can  be  responsible 
for  the  contamination  of  food  in  the  manufac¬ 
turing  process.  This  is  an  instructional  tool  for 
new  food-manufacturing  line  employees  and 
supervisors.  It  was  produced  with  “real” 
people  in  actual  plant  situations,  with  only  one 
line  of  text  included  in  the  videotape.  (Penn 
State- lS>93)-(Available  in  Spanish  and  Vietnamese) 

F2147  GMP  Basics:  Process  Control  Practices— (16 
minute  videotape).  In  actual  food  processing 
environments,  an  on-camera  host  takes  employ¬ 
ees  through  a  typical  food  plant  as  they  learn 


the  importance  of  monitoring  and  controlling 
key  points  in  the  manufacturing  process.  Begin¬ 
ning  with  receiving  and  storing,  through  pro¬ 
duction,  and  ending  with  packaging  and  distri¬ 
bution,  control  measures  are  introduced,  dem¬ 
onstrated,  and  reviewed.  Employees  will  see 
how  their  everyday  activities  in  the  plant  have 
an  impact  on  product  safety.  (Silliker  Laborato¬ 
ries- 1999) 

F2l60  GMP:  Sources  &  Control  of  Contamination 
during  Processing-(20  minute  videotape). 
This  program,  designed  as  an  instructional  tool 
for  new  employees  and  for  refresher  training 
for  current  or  reassigned  workers,  focuses  on 
the  sources  and  control  of  contamination  in 
the  food-manufacturing  process.  It  was  pro¬ 
duced  in  actual  ftxKl  plant  situations.  A  concise 
description  of  microbial  contamination  and 
growth  and  cross-contamination,  a  demonstra¬ 
tion  of  food  storage,  and  a  review  of  aerosol 
contaminants  are  also  included.  (Penn  State- 
1995) 

F2135  Get  with  a  Safe  Food  Attitude-(40  minute 
videotape).  Consisting  of  nine  short  segments 
which  can  he  viewed  individually  or  as  a 
group,  this  video  presents  safe  food  handling 
for  moms-to-be.  Any  illness  a  pregnant  women 
contracts  can  affect  her  unborn  child  whose 
immune  system  is  too  immature  to  fight  back. 
The  video  follows  four  pregnant  women  as 
they  learn  about  food  safety  and  preventing 
foodbome  illness.  (US  Department  of  Agricul¬ 
ture-1999) 

F2165  HACCP  and  Its  Application  to  the  Food  In¬ 
dustry— (2-17  minute  videotapes).  Looking  to 
develop  a  comprehensive  food-safety  and  qual¬ 
ity  control  program  for  your  organization?  Part 
one  introduces  the  concept  of  the  HACCP  sys¬ 
tem  and  the  seven  principles  behind  it.  Part 
two  takes  the  viewer  through  each  of  the  12 
stages  in  setting  up  such  a  system.  (Alberta 
Agriculture- 1993)  (Rev.  1999) 

F2180  HACCP:  Safe  Food  Handling  Techniques— 
(22  minute  videotape).  The  video  highlights 
the  primary  causes  of  food  poisoning  and  em¬ 
phasizes  the  importance  of  self-inspection.  An 
explanation  of  potentially  hazardous  foods, 
cross-contamination,  and  temperature  control 
is  provided.  The  main  focus  is  a  detailed  de¬ 
scription  of  how  to  implement  a  Hazard  Analy¬ 
sis  Critical  Control  Point  (HACCP)  program  in  a 
foodservice  operation.  A  leader’s  guide  is  pro¬ 
vided  as  an  adjunct  to  the  tape.  (The  Canadian 
Restaurant  &  Food-services  Association- 1990) 
(Rev.  1998) 

F2170  The  Heart  of  HACCP— (22  minute  videotape). 

A  training  video  designed  to  give  plant  person¬ 
nel  a  clear  understanding  of  the  seven  HACCP 
principles  and  practical  guidance  on  how  to 
apply  these  principles  to  their  own  work  envi¬ 
ronment.  This  video  emphasizes  the  principles 


of  primary  concern  to  plant  personnel  such  as 
critical  limits,  monitoring  systems,  and  correc¬ 
tive  actions  that  are  vital  to  the  success  of  a 
HACCP  plan.  (Silliker  Laboratories  Group- 
1994) 

F2175  Inspecting  For  Food  Safety-Kentucky’s 
Food  Code— (100  minute  videotape). 
Kentucky’s  Food  Code  is  patterned  after  the 
Federal  Food  Code.  The  concepts,  definitions, 
procedures,  and  regulatory  standards  included 
in  the  code  are  based  on  the  most  current  in¬ 
formation  about  how  to  prevent  foodbome 
diseases.  This  video  is  designed  to  prepare  food 
safety  inspectors  to  effectively  use  the  new 
food  code  in  the  performance  of  their  duties. 
(Department  of  Public  Health  Commonwealth 
of  Kentucky- 1997)  (Rev.  1999) 

F2190  Is  What  You  Order  What  You  Get?  Seafood 
Integrity— (18  minute  videotape).  Teaches  sea¬ 
food  department  employees  about  seafood 
safety  and  how  they  can  help  insure  the  integ¬ 
rity  of  seafood  sold  by  retail  food  markets.  Key 
points  of  interest  are  cross-contamination  con¬ 
trol,  methods  and  criteria  for  receiving  seafood 
and  determining  product  quality,  and  knowing 
how  to  identify  fish  and  seafood  when  unap¬ 
proved  substitutions  have  been  made.  (The 
Food  Marketing  Institute)  (Rev.  1998) 

F2210  Northern  Delight— From  Canada  to  the 
World— (13  minute  videotape).  A  promotional 
video  that  explores  the  wide  variety  of  foods 
and  beverages  produced  by  the  Canadian  food 
industry.  General  in  nature,  this  tape  presents 
an  overview  of  Canada’s  food  industry’  and  its 
contribution  to  the  world’s  food  supply. 
(Temelle  Production,  Ltd.)  (Rev.  1998) 

F2240  On  the  Front  Line— (18  minute  videotape).  A 
training  video  pertaining  to  sanitation  funda¬ 
mentals  for  vending  service  personnel.  Stan¬ 
dard  cleaning  and  serving  procedures  for  cold 
food,  hot  beverage  and  cup  drink  vending 
machines  are  presented.  The  video  emphasizes 
specific  cleaning  and  serving  practices  which 
are  important  to  food  and  beverage  vending 
operations.  (National  Automatic  Merchandising 
Association- 1993)  (Rev.  1998) 

F2250  On  the  Line— (30  minute  videotape).  This  was 
developed  by  the  Food  Processors  Institute  for 
training  food  processing  plant  employees.  It 
creates  an  awareness  of  quality  control  and 
regulations.  Emphasis  is  on  personal  hygiene, 
equipment  cleanliness  and  good  housekeeping 
in  a  food  plant.  It  is  recommended  for  showing 
to  both  new  and  experienced  w’orkers.  (Avail¬ 
able  in  Spanish)  The  Food  Processors  Institute. 
1993.  (Rev.  1998) 

F2270  Pest  Control  in  Seafood  Processing 
Plants— (26  minute  videotape).  Videotape 
which  covers  procedures  to  control  flies, 
roaches,  mice,  rats  and  other  common  pests 
associated  with  food  processing  operations. 
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The  tape  will  familiarize  plant  personnel  with 
the  basic  characteristics  of  these  pests  and  the 
potential  hazards  associated  with  their  pres¬ 
ence  in  food  operations.  (Rev.  1998) 

F2280  Principles  of  Warehouse  Sanitation-(33 
minute  videotape).  This  videotape  gives  a 
clear,  concise  and  complete  illustration  of  the 
principles  set  down  in  the  Food,  Drug  and  Cos¬ 
metic  Act  and  in  the  Good  Manufacturing  Prac¬ 
tices.  as  well  as  supporting  legislation  by  indi¬ 
vidual  states.  (American  Institute  of  Baking- 
1993) 

F2290  Product  Safety  &  Shelf  Life— (40  minute  vid¬ 
eotape).  Developed  by  Borden  Inc.,  this  video¬ 
tape  was  done  in  three  sections  with  opportu¬ 
nity  for  review.  Emphasis  is  on  providing  con¬ 
sumers  with  good  products.  One  section  cov¬ 
ers  off-flavors,  another  product  problems 
caused  by  plant  conditions,  and  a  third  the 
need  to  keep  products  cold  and  fresh.  Proce¬ 
dures  to  assure  this  are  outlined,  as  shown  in  a 
plant.  Well  done  and  directed  to  plant  workers 
and  supervisors.  (Borden- 1987)  —  (Rev.  1997) 

F2220  Proper  Handling  of  Peracidic  Acid— (15 
minute  videotape).  Introduces  paracidic  acid  as 
a  chemical  sanitizer  and  features  the  various 
precautions  needed  to  use  the  product  safely  in 
the  food  industry. 

F2230  Purely  Coincidental— (20  minute  videotape). 

A  parody  that  shows  how  foodbome  illness  can 
adversely  affect  the  lives  of  families  that  are 
involved.  The  movie  compares  improper  han¬ 
dling  of  dog  food  in  a  manufacturing  plant  that 
causes  the  death  of  a  family  pet  with  improper 
handling  of  human  food  in  a  manufacturing 
plant  that  causes  a  child  to  become  ill.  Both 
cases  illustrate  how  handling  errors  in  food  pro¬ 
duction  can  produce  devastating  outcomes. 
(The  Quaker  Oats  Company- 1993  )  (Rev. 
1998) 

F2310  Safe  Food;  You  Can  Make  a  Difference— (25 
minute  videotape).  A  training  video  for  food- 
service  workers  which  covers  the  fundamen¬ 
tals  of  food  safety.  An  explanation  of  proper 
food  temperature,  food  storage,  cross-contami¬ 
nation  control,  cleaning  and  sanitizing,  and 
handwashing  as  methods  of  foodbome  illness 
control  is  provided.  The  video  provides  an  ori¬ 
entation  to  food  safety  for  professional 
foodhandlers.  (Tacoma-Pierce  County  Health 
Department- 1990).  (Rev.  1998) 

F2320  Safe  Handwashing— ( 1 5  minute  videotape). 

Twenty-five  percent  of  all  foodbome  illnesses 
are  traced  to  improper  handwashing.  The  pro¬ 
blem  is  not  just  that  handwashing  is  not  done, 
the  problem  is  that  it’s  not  done  properly.  This 
training  video  demonstrates  the  “double  wash” 
technique  developed  by  Dr.  O.  Peter  Snyder  of 
the  Hospitality  Institute  for  Technology  and 
Management.  Dr.  Snyder  demonstrates  the  pro¬ 
cedure  while  reinforcing  the  microbiological 
reasons  for  keeping  hands  clean.  (Hospitality 


Institute  for  Technology  and  Management- 
1991)  (Rev.  1998) 

F2330  Sanitation  for  Seafood  Processing  Person¬ 
nel— (20  minute  videotape).  A  training  video 
suited  for  professional  foodhandlers  working  in 
any  type  of  food  manufacturing  plant.  The  film 
highlights  Good  Manufacturing  Practices  and 
their  role  in  assuring  food  safety.  The  profes¬ 
sional  foodhandler  is  introduced  to  a  variety  of 
sanitation  topics  including;  (1)  foodhandlers  as 
a  source  of  food  contamination,  (2)  personal 
hygiene  as  a  means  of  preventing  food  con¬ 
tamination,  (3)  approved  food  storage  tech¬ 
niques  including  safe  storage  temperatures,  (4) 
sources  of  cross-contamination,  (5)  contamina¬ 
tion  of  food  by  insects  and  rodents,  (6)  garbage 
handling  and  pest  control,  and  (7)  design  and 
location  of  equipment  and  physical  facilities  to 
facilitate  cleaning.  (Rev.  1998) 

F2340  Sanitizing  for  Safety-(  1 7  minute  videotape). 

Provides  an  introduction  to  basic  food  safety' 
for  professional  foodhandlers.  A  training  pam¬ 
phlet  and  quiz  accompany  the  tape.  Although 
produced  by  a  chemical  supplier,  the  tape  con¬ 
tains  minimal  commercialism  and  may  be  a 
valuable  tool  for  training  new  employees  in  the 
food  industry'.  (Clorox- 1 990)  (Rev.  1998) 

F2350  SERVSAFE"  Serving  Safe  Food-(4-2()  minute 
videotapes).  This  video  series  illustrates  and  re¬ 
inforces  important  food  safety  practices  in  an 
informative  and  entertaining  manner.  The  ma¬ 
terial  is  presented  in  an  easy  to  understand 
format,  making  it  simpler  for  employees  to 
learn  and  remember  this  essential  information. 
Each  video  includes  a  leader’s  guide  that  pro¬ 
vides  all  the  information  managers  need  to  di¬ 
rect  a  productive  training  session.  (Educational 
Foundation  of  the  National  Restaurant  Associa¬ 
tion-1993)  (Rev.  1998) 

F236O  SERVSAFE"  Serving  Safe  Food  Second  Edi¬ 
tion— (6-10  minute  videotapes).  The  program 
still  covers  all  the  major  areas  of  food  safety 
training,  but  there  is  an  added  emphasis  on 
training  employees  to  follow'  HACCP  proce¬ 
dures.  Hie  second  edition  program  includes  an 
Employee  Guide,  Leader’s  Guide  and  six  in¬ 
structional  videos.  (Educational  Foundation  of 
the  National  Restaurant  Association- 1993) 

F2430  Smart  Sanitation:  Principles  &  Practices  for 

Effectively  Cleaning  Your  Food  Plant— (20 
minute  videotape)  A  practical  training  tool  for 
new  sanitation  employees  or  as  a  refresher  for 
veterans.  Employees  will  understand  the  food 
safety  impact  of  their  day-to-day  cleaning  and 
sanitation  activities  and  recognize  the  importance 
of  their  role  in  your  company’s  food  safety 
program.  (Silliker  Laboratories  Group- 1996) 

F2370  Supermarket  Sanitation  Program- “Clean¬ 
ing  &  Saniti2ing”-(13  minute  videotape). 
Contains  a  full  range  of  cleaning  and  sanitizing 
information  with  minimal  emphasis  on  product. 


292  Dairy,  Food  and  Environmentol  Sanitation  -  APRIL  2000 


Designed  as  a  basic  training  program  for 
supermarket  managers  and  employees.  (1989) 
(Rev.  1998) 

F2380  Supermarket  Sanitation  Program-“Food 
Safety”— (1 1  minute  videotape).  Contains  a  full 
range  of  basic  sanitation  information  with  mini¬ 
mal  emphasis  on  product.  Filmed  in  a  supermar¬ 
ket,  the  video  is  designed  as  a  basic  program  for 
manager  training  and  a  program  to  be  used  by 
managers  to  train  employees.  (1989)  (Rev. 
1998) 

F2390  Take  Aim  at  Sanitation— (8  minute  video¬ 
tape).  This  video  features  tips  on  food  safety 
and  proper  disposal  of  single  service  items. 
Also  presented  is  an  emphasis  on  food  contact 
surfaces  as  well  as  the  manufacture,  storage 
and  proper  handling  of  these  items. 
(Foodservice  and  Packaging  Institute,  Inc.- 
1995).  (Available  in  Spanish) 

F2410  Wide  World  of  Food-Service  Brush¬ 
es— (18  minute  videotape).  Discusses  the  im¬ 
portance  of  cleaning  and  sanitizing  as  a  means 
to  prevent  and  control  foodbome  illness.  Spe¬ 
cial  emphasis  is  given  to  proper  cleaning  and 
sanitizing  procedures  and  the  importance  of 
having  properly  designed  and  constructed 
equipment  (brushes)  for  food  preparation  and 
equipment  cleaning  operations.  (1989)  (Rev. 
1998) 

F2420  Your  Health  in  Our  Hands-Our  Health  in 
Yours— (8  minute  videotape).  For  professional 
foodhandlers,  the  tape  covers  the  do’s  and 
don’ts  of  foodhandling  as  they  relate  to  per¬ 
sonal  hygiene,  temperature  control,  safe  stor¬ 
age  and  proper  sanitation.  (Jupiter  Video  Pro¬ 
duction-1993).  (Rev.  1998) 

_ OTHER _ 

M4010  Diet,  Nutrition  &  Cancer— (20  minute  video¬ 
tape).  Investigates  the  relationship  between  a 
person’s  diet  and  the  risk  of  developing  cancer. 
The  film  describes  the  cancer  development 
process  and  identifies  various  types  of  food 
believed  to  promote  and/or  inhibit  cancer.  The 
film  also  provides  recommended  dietary  guide¬ 
lines  to  prevent  or  greatly  reduce  the  risk  of 
certain  types  of  cancer. 

M4020  Eating  Defensively:  Food  Safety  Advice  for 
Persons  with  Aids-(15  minute  videotape). 
While  HIV  infection  and  AIDS  are  not  acquired 
by  eating  foods  or  drinking  liquids,  persons 
infected  with  the  AIDS  virus  need  to  be  con¬ 
cerned  about  what  they  eat.  Foods  can  transmit 
bacteria  and  viruses  capable  of  causing  life- 


threatening  illness  to  persons  infected  with 
AIDS.  This  video  provides  information  for  per¬ 
sons  with  AIDS  on  what  foods  to  avoid  and 
how  to  better  handle  and  prepare  foods.  (FDA/ 
CDC-1989) 

M4030  Ice:  The  Forgotten  Food— (14  minute  video¬ 
tape).  This  training  video  describes  how  ice  is 
made  and  where  the  critical  control  points  are 
in  its  manufacture,  both  in  ice  plants  and  in  on¬ 
premises  locations  (convenience  stores,  etc.);  it 
documents  the  potential  for  illness  from  con¬ 
taminated  ice  and  calls  on  government  to  en¬ 
force  good  manufacturing  practices,  especially  in 
on-premises  operations  where  sanitation  deficien¬ 
cies  are  common.  (Packaged  Ice  Association- 
1993) 

M4040  Legal  Aspects  of  the  Tampering  Case— (25 
minute  videotape).  This  was  presented  by  Mr. 
James  T.  O’Reilly,  University  of  Cincinnati 
School  of  Law  at  the  fall  1986  Central  States 
Association  of  Food  and  Drug  Officials  Confer¬ 
ence.  He  emphasizes  three  factors  from  his 
police  and  legal  experience -know  your  case, 
nail  your  case  on  the  perpetrator,  and  spread 
the  word.  He  outlines  specifics  under  each  fac¬ 
tor.  This  should  be  of  the  greatest  interest  to 
regulatory  sanitarians,  in  federal,  state  and  local 
agencies.  (1987) 

M4050  Personal  Hygiene  &  Sanitation  for  Food 
Processing  Employees— (15  minute  video¬ 
tape).  Illustrates  and  describes  the  importance 
of  good  personal  hygiene  and  sanitary  practices 
for  people  working  in  a  food  processing  plant. 
Gowa  State- 1993) 

M4060  Psychiatric  Aspects  of  Product  Tamper¬ 
ing— (25  minute  videotape).  This  was  pre¬ 
sented  by  Emanuel  Tanay,  M.D.  from  Detroit, 
at  the  fall  1986  conference  of  CSAFDA.  He 
reviewed  a  few  cases  and  then  indicated  that 
abnormal  behavior  is  like  a  contagious  disease. 
Media  stories  lead  to  up  to  1 ,000  similar  alleged 
cases,  nearly  all  of  which  are  false.  Tamper¬ 
proof  packaging  and  recalls  are  essential.  Tam¬ 
pering  and  poisoning  are  characterized  by  vari¬ 
able  motivation,  fraud  and  greed.  Law  enforce¬ 
ment  agencies  have  the  final  responsibilities. 
Tamper  proof  containers  are  not  the  ultimate 
answer.  (1987) 

M4070  Tampering:  The  Issue  Examined— (37 
minute  videotape).  Developed  by  Culbro  Ma¬ 
chine  Systems,  this  videotape  is  well  done.  It  is 
directed  to  food  processors  and  not  regulatory 
sanitarians  or  consumers.  A  number  of  industry 
and  regulatory  agency  management  explain 
why  food  and  drug  containers  should  be  made 
tamper  evident.  (Culbro- 1987) 
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Processing  Fluid  Milk 

n 

F2260 

n 

F2440 

3 

E3010 

The  ABCs  of  Clean  -  A  Handwashing 

&  Cleanliness  Program  for  Early 

n 

F2010 

Childhood  Programs 

3 

F2037 

a 

E3020 

Acceptable  Risks? 

3 

E3030 

Air  Pollution:  Indoor 

a 

F2030 

3 

E3040 

Asbestos  Awareness 

3 

E3035 

Effective  Handwashing-Preventing 

3 

F2020 

Cross-Contamination  in  the  Food 

r2036 

Service  Industry 

n 

F20^5 

n 

E3060 

EPA  -  Test  Methods  for  Freshwater 

Effluent  Toxicity  Tests  (Using 

3 

F2040 

Ceriodaphnia) 

3 

F2045 

□ 

E3070 

EPA  -  Test  Methods  for  Freshwater 

□ 

F2050 

Effluent  Toxicity  Tests  (Using  Fathead 

Minnow  Larva) 

a 

E3075 

EPA  -  This  is  Super  Fund 

□ 

F2060 

□ 

E3080 

Fit  to  Drink 

□ 

F2070 

n 

E3110 

Garbage:  The  Movie 

Cl 

F2080 

o 

E3120 

Global  Warming:  Hot  Times  Ahead 

□ 

F2133 

CT 

E3130 

Kentucky  Public  Swimming  Pool 

O 

F2090 

&  Bathing  Facilities 

a 

E3135 

Plastic  Recycling  Today:  A  Growing 

□ 

F2120 

Resource 

3 

E3140 

Putting  Aside  Pesticides 

3 

F2110 

o 

E3150 

Radon 

3 

F2130 

o 

E3160 

RCRA  —  Hazardous  Waste 

3 

F2135 

o 

E3170 

The  New  Superfund:  What  It  is 

3 

F2140 

&  How  It  Works-(l)  Changes  in  the 

Remedial  Process,  dean-up  Standards 

3 

F2143 

&  State  Involvement  Requirements 

The  New  Superfund:  What  It  is 
&  How  It  Works-(2)  Changes  in 
the  Removal  Process:  Removal 
&  Additional  Program  Requirements 
The  New  Superfund:  What  It  is 
&  How  It  Works  -  (3)  Enforcement  and 
Federal  Facilities 
The  New  Superfund:  What  It  is 
&  How  It  Works  -  (4)  Emergency 
Preparedness  &  Community 
Right-t<vKnow 

The  New  Superfund:  What  It  is 
&  How  It  Works  -  (5)  Underground 
Storage  Tank  Tru-st  Fund  &  Response- 
Program 

The  New  Superfund:  What  It  is 
&  How  It  Works  -  (6)  Research 
&  Development/Closing  Remarks 
Sink  a  Germ 
Wash  Your  Hands 

Waste  Not:  Reducing  HazardtHis  Waste 

FOOD 

100  Degrees  of  Doom.  .  .The  Time 
&  Temperature  Caper 
Cleaning  &  Sanitizing  in  Vegetable 
Processing  Plants:  Do  It  Well. 

Do  It  Safely! 

Close  Encounters  of  the  Bird  Kind 
Cooking  and  Cooling  Meat  and  Poultry- 
Products 

“Egg  Games"  Foodservice  Egg 
Handling  and  Safety 
Egg  Handling  &  Safety 
Emerging  Pathogens  and  Grinding 
and  Cooking  Comminuted  Beef 
Fabrication  and  Curing  of  Meat 
and  Poultry  Products 
Food  Irradiation 
Food  Microbiological  Control 
Food  Safe  -  Food  Smart  -  HACCP 
&  Its  Application  to  the  Food  Industry 
(Part  I&2) 

Food  Safe  -  Scries  I  (4  Videos) 

Food  Safe  -  Scries  II  (4  Videos) 

Food  Safe  -  Series  III  (4  Videos) 

Food  Safety  First 

Food  Safety:  An  Educational  Video 
for  Institutional  Food-Service  Woikers 
Food  Safety:  For  Goodness  Sake. 

Keep  Food  Safe 

Food  Safety  is  No  Mystery 

Food  Safety:  You  Make  the  Difference 

Get  with  a  Safe  Food  Attitude 

GMP  Basics:  Employee  Hygiene 

Practices 

GMP  Basics:  Guidelines 
for  Maintenance  Personnel 


Cl 

F2148 

(iMP  -  GSP  Employee 

3 

F2150 

GMP:  Personal  Hygiene  and  Practices 
in  FixkI  Manufecturing 

3 

F2147 

Ci.MP  Ba-sic-s:  Process  (xtntrol  Practices 

3 

F21(>0 

GMP:  Sources  &  Control  of  Cimtamin- 
ation  during  PriKessing 

3 

F216S 

H  ACCP  and  Its  Application 
to  the  FtxKl  Industry 

3 

F218() 

HACCP:  Safe  FtKtd  Handling 

Techniques 

3 

F217() 

The  Heart  of  HACCP 

3 

F2175 

Inspecting  For  Food  Safety  - 
Kentucky's  Food  Code 

3 

F2190 

Is  What  You  Order  What  You  Get? 
Seafood  Integrity- 

3 

F22I0 

Northern  Delight  -  From  Canada 
to  the  World 

3 

F2240 

On  the  Front  Line 

3 

F225() 

On  the  Line 

3 

F2270 

Pest  Control  in  Seaftxxl  Processing 
Plants 

n 

F2280 

Principles  of  Warehouse  Sanitation 

3 

F2290 

Prtxluct  Safety  &  Shelf  Life 

O 

F2220 

Proper  Handling  of  Peracidic  Acid 

n 

F2230E 

Purely  Coincidental  -  English 

3 

F2310 

Safe  Food:  You  Can  .Make  a  Difference 

3 

F2320 

Safe  Handwashing 

n 

F2330 

Sanitation  for  Seafood  Prtx-essing 
Personnel 

3 

F2340 

Sanitizing  for  Safety 

Cl 

F2350 

SERVSAFE*  Serving  Safe  Food 
(4  Videos) 

3 

F2360 

SERVSAFE*  Serving  Safe  Food  Second 
Edition  (6  Videos) 

d 

F2430 

Smart  Sanitation:  Principles  &  Practices 
for  Effectively  Cleaning  Your  Ftxxl 

Plant 

□ 

F2370 

Supermarket  Sanitation  Program  - 
“Cleaning  &  Sanitizing" 

3 

F2380 

Supermarket  Sanitation  Program  - 
"Food  Safety” 

□ 

F2390 

Take  Aim  at  Sanitation 

d 

F2410 

Wide  World  of  Food-Service  Brushes 

d 

F2420 

Your  Health  in  Our  Hands  - 

Our  Health  in  Yours 

OTHER 

□ 

M40I0 

Diet,  Nutrition  &  Cancer 

d 

M4020 

Eating  Defensively:  Food  Safety  Advice 
for  Persons  with  AIDS 

d 

M4030 

Ice:  The  Forgotten  Food 

d 

M4040 

Legal  Aspects  of  the  Tampering  Case 

d 

M4050 

Personal  Hygiene  &  Sanitation 
for  Food  Processing  Employees 

d 

M4060 

Psychiatric  Aspects  of  Product 
Tampering 

d 

M4070 

Tampering:  The  Issue  Examined 
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nternational  Association  for 

-ood  Protection 

87th  Annual  Meeting 


Preliminary 

Program 


SUNDAY  EVENING  —  AUGUST  6,  2000 
7:00  p.m.  -  8:00  p.m. 

Opening  Session 

•  Presentation  of  the  International  Association 
for  Food  Protection  Fellows  Awards 

•  Ivan  Parkin  Lecture  —  Reclaiming  Dinner: 
Enhancing  Food  Safety  and  Consumer 
Confidence,  Douglas  Powell,  University 
of  Guelph,  Guelph,  Ontario,  Canada 
Cheese  and  Wine  Reception  will  follow 

in  the  Exhibit  Hall 

MONDAY  MORNING  —  AUGUST  7,  2000 
8:30  a.m.  -  12:00  p.m. 

51  Listeria  monocytogenes:  Current  Issues 
and  Concerns  —  Session  I:  Pathoiogy, 
Virulence,  and  Risk  Assessment  of 

L.  monocytogenes 

(Sponsored  by  ILSI-NA) 

•  Relevance  of  Animal  Models  to  Study  Virulence 
of  L  monocytogenes 

•  Primates  as  a  Model  for  L.  monocytogenes 
Infective  Dose:  A  Progress  Report 

•  Relationship  between  Virulence  in  L  mono¬ 
cytogenes  Genotypes 

•  Risk  Assessment  of  L.  monocytogenes: 
Prevalence  in  the  Food  Supply 

•  Risk  Assessment  of  L  monocytogenes:  Impact 
of  Cooking  and  Food  Handling  Procedures 

in  the  Home 

•  Update  on  FDA’s  Risk  Assessment  of  L.  mono¬ 
cytogenes 

52  Safer  Production  of  Sprouts  from  Seeds 

•  Overview:  Outbreaks  Associated  with  Con¬ 
sumption  of  Sprouts  and  the  Response  from 
Government,  Industry  and  Academia 

•  Pathogen  Monitoring  during  Sprouting  of  Alfalfa 
Seeds 


•  Effectiveness  of  Chemical  Sanitizers  Applied 
to  Seeds  and  Sprouts 

•  Sanitizing  Laboratory  Inoculated  and  Naturally 
Contaminated  Alfalfa  Seed  with  Chemicals 

•  Elimination  of  E.  coli  0157:H7  and  Control 
of  Salmonella  on  Alfalfa  Seed  by  Gamma 
Irradiation 

•  What  Have  We  Learned  and  Where  Do  We  Go 
from  Here?  Implications  for  the  Sprout  Industry 
and  Others 

53  Cook-chill/Sous  Vide  Technology 

•  European  Cook-chill  Technology 

•  US  Processor  Cook-chill  Technology 

•  Commercial  Cook-chill  in  Europe 

•  US  Institutional  Cook-chill 

•  Cook-chill  Equipment  Technology 

•  The  Microbiological  Safety  of  Cook-chill  Foods 

54  The  Role  of  Molecular  Techniques 
for  Vibrios  and  Viruses  in  Making  Risk 
Management  Decisions 

•  Infective  Dose  for  Vibrio  parahaemolyticus, 

V.  vulnificus  and  Viruses,  in  Raw  Oysters  and 
Its  Correlation  to  Counts  with  Oysters  during 
Harvesting 

•  Molecular  Approaches  for  the  Detection  of 

Bacteria  with  Special  Reference  to  Vibrios 
in  Seafood 

•  Molecular  Techniques  for  Viruses  and  Their 
Limitations:  New  Frontiers  in  Non-molecular 
Methods 

•  Risk  Assessment  on  the  Public  Health  Impact 
on  Vibrio  parahaemolyticus  in  0>'sters 

•  Industries’  Perspective  on  Use  of  Molecular 
Biological  Techniques  as  a  Preventive  Tool 
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(Monday  morning,  continued) 

T1  Foodborne  Pathogens 

T1  Heat  Resistance  and  Survival  of  Alkali-stressed 
Listeria  monocytogenes 

T2  Listeria  monocytogenes  in  UHT  Milk:  A  Case 
Study 

T3  The  Ability  of  Sublethally  Heat-injured  L.  mono¬ 
cytogenes  Cells  to  Compete  with  a  Commercial 
Mesophilic  Lactic  Acid  Starter  Culture  during 
Milk  Fermentation 

T4  Growth  of  Listeria  monocytogenes  and  Esch¬ 
erichia  coli  0157:H7  is  Enhanced  in  Ready- 
to-eat  Lettuce  Washed  in  Warm  Water 

T5  A  Survey  of  US  Orchards  to  Identify  Potential 
Sources  of  Escherichia  coli  0157:H7 

T6  Attachment  of  Escherichia  coli  to  the  Epidermis 
and  Internal  Structures  of  Apples  as 
Demonstrated  by  Confocal  Scanning  Laser 
Microscopy 

T7  Quinolone  Resistance  among  Clinical  and  Food 
Isolates  of  Campylobacter  spp. 

T8  The  Survival  and  Culturability  of  Campylobacter 
jejuni  iMicro-colonies  under  Modified 
Atmospheres  at  4°C  and  8°C  Using  a  Model 
Food  System 

T9  Survival  of  Campylobacter  jejuni  in  Biofilms 

Isolated  from  Chicken  Houses 

TIO  Comparative  Tolerance  of  Salmonella 

Typhimurium  DTI 04  to  Heat  and  Desiccation 

T1 1  Routes  of  Infiltration,  Survival,  and  Growth  of 
Salmonella  enterica  Serovar  Hartford  and 
Escherichia  coli  0157:H7  in  Oranges 

T12  A  Descriptive  Analysis  of  Giardiasis  Cases 
Reported  in  Ontario,  1990-1997 

P1  Inactivation  and  Control  Methods  I 

(10:00  a.m.  -  1:00  p.m.) 

PI  Cleaning  Practices  and  the  Cleanliness  of  Food 
Surfaces 

P2  Evaluation  of  Household  Cutting  Board  Clean-up 
Techniques 

P3  Ozone:  An  Alternative  Disinfectant  for  the  Food 
Industry' 

P4  Removal  of  Microorganisms  from  Industrial 
Surfaces  Using  Peracetic  Acid 

P5  Efficacy  of  Two  Sanitizers  against  Food  Spoilage 
Bacillus  Isolates 

P6  Effects  of  Cleaners  of  Biofouled  Stainless-steel 
Surfaces  in  Yogurt  Manufacturing  Equipment 

P7  Influence  of  Processing  Plow  Velocity  on 

Attachment  Rates  of  Pseudomonas  fluorescens 
Isolated  from  the  Egg  Industry 


P8  Comparativ'e  Biocidal  Capacities  of  Oxidative 
and  Non-oxidative  Sanitizers  vs.  L.  monocyto¬ 
genes,  E.  coli  0157:H7,  and  Salmonella 
Typhimurium  Using  a  Modified  Surface-dried 
Film  Assay  Method 

P9  Ultrasound  Cleaning  in  Cheese  Mold  Hygiene 

PIO  Evaluation  of  Cytylpyridinium  Chloride 

Immersion  as  a  Method  to  Reduce  Pathogenic 
Bacteria 

PI  1  Attachment  and  Survival  of  Salmonella  Stanley 
on  Cantaloupe  Surface:  Efficacy  of  Washing 
Treatments  and  Possibility  of  Transfer  to  Presh- 
cut  Tissue 

PI  2  Combination  of  Chemical  Treatments  with 

Gamma  Irradiation  for  Elimination  of  Foodborne 
Pathogens  from  Fresh  Produce 

PI  3  Inactivation  of  Bacterial  Foodborne  Pathogens 
on  Fresh  Produce  Using  Water-based  Chemical 
Treatments 

Pl4  Growth  of  E.  coli  0157:H7  and  Naturally 

Present  Microorganisms  in  Heated  Fresh-cut 
Lettuce 

PI  5  Bactericidal  Effect  of  Chlorine  Dioxide  against 
Salmonella  spp.,  E.  coli  0157:H7,  and  Listeria 
monocytogenes  Inoculated  on  Apples  and 
Lettuce 

Pl6  Modeling  UV  Inactivation  of  Escherichia  coli  in 
Apple  Cider  for  Quantitative  Risk  Assessment 

PI 7  Efficacy  of  Surface  Heat  Treatment  on  Apples  in 
the  Production  of  Apple  Cider 

PI 8  Pate  of  Yersinia  enterocolitica  on  Sanitized 
Apples 

PI 9  Assessment  of  the  Microbial  Efficacy  of  a 
Prototype  GRAS  Produce  Wash  on  Apples 

P20  Inactivation  of  E.  coli  0157:H7  and  Salmonella 
in  Apple  Cider  and  Orange  Juice  by  Ozone 

P2 1  Efficacy  of  Allyl  Isothiocyanate  in  Killing 

Enterohemorrhagic  Escherichia  coli  OI57:H7 
on  Alfalfa  Seeds 

P22  Evaluation  of  Chemicals  for  Their  Effectiveness 
in  Killing  Salmonella  on  Alfalfa  Seeds 

P23  Factors  Affecting  the  Thermal  Inactivation  of 
Bacteria  in  Poultry'  Products  during  Air 
Convection  Cooking 

P24  Fate  of  Salmonella  spp.  during  Heating  at 
Different  Rates  in  Sous-vide  Cooked  Beef 

P25  Survival  of  Inoculated  Escherichia  coli  0157:H7 
on  Beef  Jerky  Dried  at  62.5°C  Following  Four 
Preparation  Treatments 

P26  Physical  Variables  and  Yeast  Inactivation  during 
Thermo-ultrasonication 
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P27  Effects  of  Pulsed  Electric  Field  Processing  Using 
a  Static  Chamber  on  the  Survival  of  Listeria 
monocytogenes 

P28  Inactivation  of  Listeria  monocytogenes  in  Brine 
Chiller  Water  for  Thermally  Processed  Meat 
Products  Using  a  Recirculating  Electrochemical 
Treatment  System 

P29  Influence  of  Gamma  Irradiation  on  Salmonella 
spp.  Incorporated  into  Oysters 

P30  Loss  of  Crystal  Violet  Binding  Activity  in 

Yersinia  enterocolitica  Following  Gamma 
Irradiation 

P3 1  Efficacy  of  Disinfectants  in  Killing  Spores  of 
Alicyclobacillus  acidoterrestris  and 
Performance  of  Media  for  Enumerating 
Survivors 

P32  Efficiency  of  Sanitation  Procedures  against 

Listeria  monocytogenes:  Application  to  Cold- 
smoked  Fish  Industry'  in  France 

P33  Influence  of  Sodium  Pyrophosphate  on  Thermal 
Inactiv'ation  of  Listeria  monocytogenes  in  Pork 
Slurry  and  Ground  Pork 

P34  Aerobic  Microflora  and  Yersinia  enterocolitica 
Reductions  on  Eggs  Treated  with  Different 
Sanitizers 

P35  Evaluation  of  Spray  Application  of  Acidified 

Sodium  Chlorite  on  Frankfurters  and  Its  Effect 
on  Reduction  of  Listeria  monocytogenes 

P36  Bactericidal  and  Bacteriostatic  Effect  of  Bovine 
Lactoferrin  and  Its  Pepsin  Hydrolysate  for 
Foodbome  Pathogens 

P37  Limitations  in  the  Use  of  Ozone  to  Disinfect 

Maple  Sap 

ALL  DAY  POSTER  SYMPOSIUM  — 

AUGUST  7,  2000 

S5  Approaches  to  Control  Pathogens 

in  the  Next  Millennium 

•  Electron  Beam  Irradiation 

•  Gamma  Source  Irradiation 

•  Factors  Affecting  Ability  of  Microorganisms 
to  Survive  Microwave  Cooking 

•  (Consumer  Expectations  and  Response 
to  Food  Safety  Technology 

•  Pasteurization  of  Intact  Shell  Eggs 

•  Competitive  Exclusion 

•  Decontamination  of  Beef  Carcass  Surface  Tissue 
by  Steam  Vacuuming  Alone  and  Combined 
with  Hot  Water  and  Lactic  Acid  Sprays 

•  High  Intensity  Pulsed  Electric  Fields 

•  High  Hydrostatic  Pressure 


MONDAY  AFTERNOON  —  AUGUST  7,  2000 

1:30  p.m.  -  5:00  p.m. 

56  Listeria  monocytogenes:  Current  Issues 
and  Concerns  —  Session  II:  Detection, 
Enumeration,  and  Intervention 
Strategies  for  L.  monocytogenes 

(Sponsored  by  ILSI-NA) 

•  A  Comparison  of  Rapid  Genetic  Methods  for 
the  Detection  of  L.  monocytogenes 

•  Ecology’  of  L.  monocytogenes:  Studies  on 
Growth  and  Microbial  Competition 

•  Production  Intervention  Strategies  to  Control 
L.  monocytogenes:  Prospects  for  the  Use  of 
Irradiation  (or  Pasteurization)  for  Packaged 
Ready-to-eat  Meats 

•  Production  Intervention  Strategies  to  Control 
L.  monocytogenes:  Improved  Hygienic  Design 
Strategies 

57  International  Farm  Level  Produce  Food 
Safety:  Good  Agricultural  Practices 

•  Grower/Packer  Worker  Education  Project 

•  Grower  Education  Program 

•  GAPs  in  Mexico  —  Government  and  Grower 
Programs 

58  Relevance  of  Testing  to  Reduce  Risk 

•  Legal  and  Regulatory  Implications  of  Testing  — 
A  Company  Perspective 

•  Statistical  Sampling  —  An  Overview 

•  Scientific  Advances  to  Improve  Testing 
Strategies 

•  Statistical  Sampling  for  Specific  Foodbome 
Pathogens 

•  The  Impact  of  Sampling  Strategies  on  Risk 
Analysis  and  Risk  Mitigation 


S9  HACCP-based  Strategies  for  Cooked 
Ready-to-eat  Seafoods  Based  on 
Quantitative  Risk  Assessment 

•  CDC  Data  on  Infection  and  Diseases  Caused 
by  Cooking  and  Ready-to-eat  Seafoods 

•  FDA’s  Update  on  Compliance  with  Seafood 
HACCP  Regulations  and  Their  Policy  for 
Handling  and  Storing  Cooked  and  Ready-to-eat 
Seafoods 

•  HACCP-based  Post-cook  Handling  and  Storage 
Options  for  Cooked  Ready-to-eat  Seafood 
Products 

•  Growth  Patterns  of  Pathogenic  Microbes  in 
Cooked  and  Ready-to-eat  Seafoods  Using 
Optional  Processing  Strategies 

•  Gulf  Blue  Crab  HACCP  Economics:  Proposed 
and  Actual  Effects 
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(Monday  afternoon,  continued) 

T2  Microbiological  Methods 

T13  Development  of  a  Standard  Method  to  Detect 
Parasitic  Protozoa  on  Fresh  Vegetables 

Tl4  Development  of  Custom  Identification  Patterns 
for  Salmonella  Based  on  the  Use  of  the 
Restriction  Enzyme  PvuII  with  an  Automated 
Ribotyping  System 

T15  The  Development  and  Testing  of  an  Instrument 
for  the  Homogeneous  Detection  of  PCR 
Products 

Tl6  Evaluation  of  Immuno-concentration  Procedure 
to  Detect  Salmonellae  in  Poultry  Samples 

T17  Rapid  Enumeration  of  Lactobacillus  spp.  in 
Salad  Dressings  Using  the  BioSys 

T18  Paper  Kits  for  the  Rapid  Enumeration  of  Total 
and  Coliforms/f.  coli 

T19  Inoculum  Size  of  Clostridium  botulinum  56A 

Spores  Influences  Time-to-detection  and  Percent 
Growth-positive  Samples 

T20  Estimating  the  Growth  of  Listeria  mono¬ 
cytogenes  and  Yersinia  enterocolitica  Micro¬ 
colonies  under  Modified  Atmospheres  at  4°C 
and  8°C  Using  a  Model  Food  System 

T2 1  The  Development  of  a  Quantitative  Assay  for 
the  Detection  of  Genetically  Modified  Soy 
Protein 

T22  A  Comparison  of  the  Traditional  Three-tube 

Most  Probable  Number  (MPN)  Method  with  the 
Petrifilm,  SimPlate,  Bactometer  Conductance, 
and  BioSys  Optical  Methods  for  Enumerating 
Rscherichia  coli  from  Broiler  Carcasses  and 
Ground  Beef 

T23  Evaluation  of  the  BioSys  Optical  Method  for 
Rapidly  Enumerating  Populations  of  Aerobic 
Bacteria,  Coliforms,  and  Escherichia  coli 
(E.  coli)  from  Ground  Beef 

T24  A  Suivey  of  Campylobacter  Diversity  in  Poultry 
Samples  Using  a  Network  of  Automated 
Ribotyping  Systems  with  the  Restriction  Enzyme 
Pstl 

P2  Inactivation  and  Control  Methods  II 

(3:00  p.m.  -  6:00  p.m.) 

P38  Effect  of  Freezing  on  the  Isolation  and  Survival 
of  Plasmid-bearing  Virulent  Yersinia 
enterocolitica  in  Pork 

P39  Effect  of  Growth  Temperature  or  Starvation 

on  the  Radiation  Resistance  of  E.  coli  0157:H7 
in  a  Model  System  and  Ground  Beef 

P40  Susceptibilities  of  Staphylococcus  aureus, 
Listeria  and  Salmonella  Isolates  Associated 
with  Poultiv'  Processing  to  Six  Antimicrobial 
Agents 


P4l  Invasive  Ability  and  Tolerance  of  Acid-adapted 
and  Non-adapted  Salmonella  Typhimurium 
DTI 04  to  Stress  Conditions 
P42  Heat  Adaptation  Induced  Cross-protection 
against  Osmotic  Stress  in  Salmonella 
Typhimurium  DTI 04 

P43  Multiple  Stress  Studies  in  Arcobacter  Species 
P44  Influence  of  Fruit  Variety,  Harvest  Technique, 
Culling,  and  Storage  on  the  Microbial 
Composition  and  Patulin  Contamination 
of  Unpasteurized  Apple  Cider 
P45  Organic  Acids  and  Hydrogen  Peroxide  Inhibit 
Microbial  Viability  in  Fresh  Juices 
P46  Survival  of  Enterohemorrhagic  Escherichia  coli 
0157:H7  Strains  in  Wounded  Apple  Tissue 
during  Temperature  Abuse 
P47  Loss  of  Fumonisin  during  the  Com  Flake 
Process  with  and  without  Sugars 
P48  Peroxidative  Stress  Adaptation  and  Thermal 
Cross-resistance  in  Escherichia  coli  0157:H7 
933  Subjected  to  Sublethal  Doses  of 
Peroxyacetic  Acid  Sanitizer 

P49  Effect  of  Inhibitors  of  Branched-chain  Keto  Acid 
Dehydrogenase  on  the  Growth,  Fatty  Acid 
Composition,  and  Enzyme  Activity  of  Listeria 
monocytogenes 

P50  Zygosaccharomyces  bailii  Time-to-growth  as 
Affected  by  Temperature,  Water  Activity,  pH 
and  Antimicrobials 

P5 1  Effect  of  Salt  on  Survival  of  Shigella  flexneri 

as  Affected  by  Temperature  and  pH 
P52  Use  of  Polystyrene  Eoam  Net  Containing 
Silver-coated  Ceramic  to  Extend  Shelf  Life 
of  Longissimus  Steaks  from  Korean  Cattle 
P53  Impact  of  Heating  Stress  on  the  Behavior 

of  Two  Listeria  monocytogenes  Strains  in  a 
Broth  Which  Mimics  the  Camembert  Cheese 
Composition 

P54  Unrelatedness  of  Nisin  Resistance  and  Antibiotic 
Resistance  in  Listeria  monocytogenes 

P55  Changes  in  Populations  and  Acid  Tolerance 
of  Listeria  monocytogenes  in  Fresh  Beef 
Decontamination  Fluids 

P56  Evaluation  of  Listeria  monocytogenes  in 
Vaccum-packed  Gravad  Salmon 

P57  Fate  of  Escherichia  coli  0157:H7  in  Channel 
Catfish  Pond  Water 

P58  Internalization  of  Escherichia  coli  Outside 
Laboratory  Conditions 

P59  Localization  and  Tissue  Damage  Induced  by 
Enterohemorrhagic  Escherichia  coli  0157:H7 
in  Apple  Tissue 
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P60  Modeling  the  Survival  of  Enterohemorrhagic 
E.  coli  in  Uncooked  Fermented  Salami 

P6l  Growth  of  Escherichia  coli  0157;H7  in  Biofilms 
with  Microorganisms  Isolated  from  Meat 
Processing  Environments 

P62  Growth  and  Survival  of  Escherichia  coli  0157: 
H7  and  Nonpathogenic  E.  coli  in  Cheddar 
Cheese  Curds 

P63  Survival  of  Enterohemorrhagic  Escherichia  coli 
0157:H7  in  Retail  Mustard 

P64  Environmental  Conditions  Affecting  Survival 
of  Escherichia  coli  0157:H7  and  Salmonella 
Typhimurium  DTI 04  in  Land-spread  Manure 

P65  Effect  of  Antacid  on  Survival  of  Vibrio 

vulnificus  and  V.  vulnificus  Phage  in  a 
Simulated  Gastrointestinal  Model 

P66  Survival  of  Vibrio  vulnificus  in  Raw  and  Fried 
Mussels  {Mytilus  galloprovincialis)  being 
Consumed  as  Traditionally  in  Turkey 

P67  Microbial  Population,  Chemical  Status  and  Shelf 
Stability  of  Smoked  and  Non-smoked  Country- 
cured  Hams 

P68  Fate  of  Bacterial  Pathogens  Inoculated  on  Fresh 
Pork  during  Simulated  Temperature  Abuse 
at  Distribution 

P69  Cooling  Rate  Effect  on  Outgrowth  of 

Clostridium  perfringens  in  Cooked  Turkey 
Products 

P70  Comparing  Attachment  Strength,  Heat 

Tolerance  and  Alkali  Resistance  of  Pathogenic 
and  Non-pathogenic  Bacteria  on  Orange 
Surfaces 

P71  Potential  for  Transference  of  Inoculated  and 
Indigenous  Bacteria  from  the  Non-wounded 
Rind  of  Melons  to  the  Interior  Edible  Flesh 

P72  Survival  of  Poliovirus  on  Fresh  Produce 

TUESDAY  MORNING  —  AUGUST  8,  2000 

8:30  a.m.  -  12:00  p.m. 

S10  Campy/obacter  Performance  Standards: 
Implementation  and  Control 

•  Update  on  FSIS  Campylobacter  Programs 

•  Control  of  Campylobacter  in  Poultry  from  Farm 
to  Table 

•  Control  of  Campylobacter  in  Pork  from  Farm 
through  Slaughter 

•  Current  Campylobacter  Research  Needs  on 
Behalf  of  Public  Health 

•  Perspectives  and  Possibilties  for  Campyl¬ 
obacter  Performance  Standards 


S11  Genetic  Methods  to  Track  Micro* 
organisms  in  Food  Production  and 
Processing 

•  Advantages  and  Disadvantages  of  Different 
Genetic  Techniques 

•  Interpreting  Genetic  Results  —  What  do  the 
Results  Mean? 

•  Tracking  E.  coli  0157:H7  in  Wisconsin  Dairy 
Farms 

•  Tracking  Campylobacter  in  Poultry  Production 
and  Processing 

•  Using  Genetic  Tests  to  Understand  Microbial 
Ecology  of  Food  Production  Systems 

•  Monitoring  Changes  in  Microbes  Used  in  Food 
Production  and  Fermentation  Systems  Using 
Genetic  Methods 

SI  2  Issues  Facing  Today’s  Large  Dairy 
Producers 

•  Management  Issues  of  Expanding  an  Operation 

•  Nutrient  Management  and  Waste  Issues 

•  Design  of  Milking  Center  and  Other  Buildings 

•  Decisions  in  Choosing  a  Milking  System 

•  Employee  and  Labor  Issues 

SI  3  Approaches  to  Food  Safety  in  Latin 
America  and  Caribbean  Countries 

•  Surveillance  of  Foodbome  Diseases  in  Countries 
of  Latin  America  and  the  Caribbean  with 
Emphasis  in  Emerging  Pathogens 

•  Food  Safety  Approaches  in  Latin  America 
and  the  Caribbean 

•  Latin  America  Network  of  Food  Analysis 
Laboratories 

•  Food  Safety  Initiative  in  Caribbean  Countries 

•  Food  Safety  Aspects  of  Meat  Exportation  from 
Latin  America  and  the  Caribbean 

•  Food  Safety  Aspects  of  Fruits  and  Vegetables 
Exportation  from  Latin  America  and  the 
Caribbean 

T3  Inactivation  and  Control  Methods  I 

T25  Inactivation  of  Bacterial  Foodbome  Pathogens 
on  Fresh  Produce  by  Low-dose  Gamma 
Irradiation 

T26  Effect  of  Irradiation  Temperature  on 
Inactivation  oiE.  coli  0157:H7  and 
Staphylococcus  aureus 

T27  Non-thermal  Processing  Alternatives  for  the 
Effective  Elimination  of  E.  coli  0157:H7  in 
Apple  Cider 
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(Tuesday  morning,  continued) 

T28  Inactivation  of  Escherichia  coli  0157:H7  and 

Listeria  monocytogenes  on  Apples  and  in  Fresh 
Apple  Cider  Using  Sonication  and  Copper  Ion 
Water 

T29  Influence  of  Environmental  Stresses  on  Biocide 
Susceptibility  of  Escherichia  coli  0157:H7 

T30  Inhibition  of  Listeria  monocytogenes, 
Salmonella  Typhimurium  DTI 04  and 
Escherichia  coli  0157:H7  on  Bologna  and 
Summer  Sausage  Using  Whey  Protein  Isolate- 
based  Edible  Films  Containing  Antimicrobials 
T3 1  Disinfection  of  Bacterial  Pathogens  and  Selected 
Viruses  on  Fresh  Romaine  Lettuce 
T32  The  Antimicrobial  Efficacy  of  Herbs  in 
Marinated  Chicken 

T33  Effect  of  Eat  Content,  Evaporative  Cooling 
and  Food  Type  on  Pathogen  Survival  during 
Microvyave  Heating 

T34  Microbiological  Evaluation  and  Manufacturing 
Practices  of  Sprouts  in  Canada 

T35  Effect  of  Blanching  Cucumbers  on  the 

Microflora  of  Non-acidified  Refrigerated  Pickles 

T36  Effects  of  Water  Washing  and  Rinsing 
Temperature  on  Handwashing  Efficacy 

P3  General  Food  Microbiology 
and  Education 

(10:00  a.m.  -  1:00  p.m.) 

P73  Cytotoxicity  and  Buffering  Capacity  of  an 
Alkaline  Tolerant  Dairy-associated  Bacillus 
Isolate 

P74  Two  Novel  Genes  Related  to  Low  Temperature 
Growth  of  Listeria  monocytogenes  as  Identified 
Using  Transposon-induced  Cold  Sensitive 
Mutants  cld-l4  and  cld-27 

P75  Transposon  Insertions  in  Branched-chain  Alpha- 
keto  Acid  Dehydrogenase  Region  of  Two  Cold- 
sensitive  Listeria  monocytogenes  Mutants 
P76  A  Risk-based  Evaluation  of  Traditional  and  Social 
Marketing  Methods  of  Food  Hygiene  Education 
P77  Foodborne  Disease  Reporting  in  America: 

Closing  the  Gaps  in  Our  Federal  Food-safety  Net 
P78  Food  Handlers’  Beliefs  about  Food  Safety 
Procedures  and  Risks 

P79  The  Repeatability  and  Reproducability  of  Food 
Safety  Behavior  in  the  Domestic  Environment 
P80  Prevalence  of  Unsafe  Practices  during 

Preparation  of  Homemade  Food  in  Argentina 
P81  Evaluation  of  a  Targeted  Intervention  Food 

Safety  Program  for  Women  Who  are  Pregnant 
and/or  Have  Young  Children 
P82  Cost,  Benefits  and  Attitudes  Towards  HACCP 
Implementation  in  English  Butchers’  Shops 

P83  Development  of  a  Competitive  Exclusion 

Product  to  Reduce  Escherichia  coli  0157:H7 
in  Cattle 


P84  Isolation  and  Selection  of  Lactic  Acid  Bacteria 
from  Meat  Products  to  Inhibit  Foodborne 
Pathogens 

P85  Biocontrol  of  Mold  Growth  Using  Bacillus 
pumilus  and  Lactobacillus  Species  Isolated 
from  Foods 

P86  Employing  Citrobacter  rodentium  as 

a  Surrogate  for£.  coli  0157:H7  in  a  Mouse 
Model  to  investigate  the  Effects  of  the  Probiotic 
L.  acidophilus  on  Pathogen  Binding  in  the  Large 
Intestine 

P87  Purification  and  Characterization  of  an 
Antilisterial  Bacteriocin  Produced  by 
Leuconostoc  sp.  W65 

P88  Resistance  of  Listeria  monocytogenes  to 
Bacteriocins  of  Lactic  Acid  Bacteria 

P89  Botulinal  Toxin  Production  in  Reduced-fat  and 
Fat-free  Pasteurized  Process  Cheese  Products 

P90  Antimicrobial  Activity  of  Several  Spices  and 
Organic  Acid  Solutions  Tested  against 
Arcobacter  butzleri 

P91  Trans-2-Hexenal,  as  an  Antimicrobial  Agent 

P92  Carvacrol,  Citral,  Eugenol,  Thymol,  Vanillin, 
Potassium  Sorbate  and  Sodium  Benzoate 
Inhibitory  Concentrations  for  Aspergillus  flavus 
at  Selected  Water  Activities  and  pHs 

P93  Antimicrobial  Effect  of  Honey  on  Hydrated 
Batter  Mix 

P94  Natural  Antimicrobials  as  Potential 

Replacements  for  Calcium  Propionate  in  Bread 

P95  Effect  of  Natural  Antimicrobials  on  Bakers’  Yeast 

P96  Prevalence  of  Pseudomonas  spp.  in  Process 
Water,  Recycled  Water  and  Dairy  Products 

P97  Population  Changes  of  Pathogenic  Bacteria 
Inoculated  in  Fresh  Pork  Following  Chilled 
Storage  and  Simulated  Consumer  Temperature 
Abuse 

P98  Prevalence  of  Listeria  monocytogenes, 
Salmonella  Typhimurium  and  Yersinia 
enterocolitica  on  In-coming  Hogs  and  Fresh 
Pork  during  and  after  Slaughter 

P99  Levels  of  Microbial  Contamination  in  United 
States  Pork  Retail  Products 

PI 00  Microbial  Contamination  Occurring  on  Lamb 
Carcasses  Processed  in  the  United  States 

P 1 0 1  Sampling  of  Dairy  Cattle  for  Listeria 
monocytogenes 

PI 02  Incidence  and  Antibiotic  Resistance  of 

Salmonella  spp.  Cultures  Isolated  from  Animal 
Hide  and  Beef  Carcasses 

P 1 03  Surveillance  of  Arcobacter  in  Various 
Environmental  Sources 
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PI 04  Presence  of  Campylobacter,  Escherichia  coli 
and  Salmonella  in  Retail  Meats 

PI 05  Antibiotic  Resistance  Pattern  of  Campylobacter 
spp.  Isolated  from  Boilers  Processed  in  Air 
and  Immersion  Chill  Processing  Facilities 

PI 06  Characterization  of  Antibiotic  Resistance  in 
Shiga  Toxin-producing  Escherichia  coli 

PI 07  Evidence  of  Toxin  Production  by  Bacillus 
Strains  Isolated  from  Street-vended  Foods  in 
Johannesburg,  South  Africa 

PI 08  Microbiological  Quality  of  Bottled  Water 

PI 09  Identification  and  Molecular  Characterization  of 
Amine-producing  Strains  of  Stenotrophomonas 
maltophilia  Isolated  from  White  Muscle  of 
Fresh  and  Frozen  Albacore  Tuna  (Thunnus 
alalunga) 

PI  10  Microbial  Ecology  of  Muffins  Based  on  Cassava 
and  Other  Non-wheat  Flours 

TUESDAY  AFTERNOON  —  AUGUST  8,  2000 

1:30  p.m.  -  5:00  p.m. 

General  Session  —  (1:30  p.m.  -  3:30  p.m.) 

Bioterrorism  and  Food  Protection 

•  Strategic  Bioterrorism  and  the  Food  Supply 

•  Bioterrorism  as  a  Public  Health  Event 

•  Bioterrorist  Targets  in  the  Agricultural  Industry 

•  Medical  Implications  of  a  Foodbome  Bioterrorist 
Event 

•  Responding  to  a  Bioterrorist  Event 

•  The  Role  of  Food  Protection  Organizations 
in  Contributing  to  Preparedness  against 
Bioterrorist  Events 

Business  Meeting  —  (4:00  p.m.  -  5:00  p.m.) 

WEDNESDAY  MORNING  —  AUGUST  9,  2000 

8:30  a.m.  -  12:00  p.m. 

SI  5  Food  Biotechnology:  Perspectives, 
Challenges  and  Opportunities 

•  Perspectives  on  Biotechnology:  Past,  Present 
and  Future 

•  Understanding  Consumer  Perceptions  of 
Biotechnology 

•  Biotechnology  in  Production  Agriculture: 

A  Scientific  Perspective 

•  The  Environmental  Impact  of  Biotechnology 

•  Food  Product  Enhancement  through 
Biotechnology 


•  Detecting  Biotechnologically  Derived 
Ingredients  in  Food 

SI  6  Biosensors  and  Real-time  Detection 
Systems 

•  Fundamentals  of  Biosensors  and  Real-time 
Detection  Systems 

•  Use  of  Colorimetric  Sensors  for  Detection 
of  Foodbome  Pathogens 

•  Rapid  Detection  of  Salmonella  Using  an 
Immunoassay-based  Biosensor 

•  Detection  of  Pathogens  by  Imunomagnetic- 
electrohimiluminescence  (IM-ECL) 

•  Application  of  Flow  Cytometry  Techniques 
as  Real-time  Detectors 

•  Integration  and  Application  of  Real-time 
Detection  and  Information  Systems  for  Food 
Safety 

SI  7  Transportation  of  Raw  Milk  and 
Finished  Dairy  Products 

•  Regulating  Haulers/Drivers 

•  Inspection  of  Farm  Bulk  Tankers 

•  Cleaning  and  Sanitizing  Farm  Bulk  Tankers 

•  Sampling  Issues 

•  Owner/Operator  Issues 

•  Hauling  of  Finished  Dairy  Products 

SI  8  Significance  of  Mycotoxins  in  the  Giobal 
Food  Supply 

(Sponsored  by  ILSI-NA) 

•  Worldwide  Mycotoxin  Problems 

•  Aflatoxins 

•  Fumonisins 

•  Deoxynivalenol 

•  Detection  Methods  for  Mycotoxins  in  Foods 

•  Control  of  Mycotoxins  in  the  Food  Supply: 

A  Food  Industry  Perspective 

T4  Inactivation  and  Control  Methods  II 

T37  Continuous  On-line  Processing  of  Fecal  and 
Food  Contaminated  Poultry  Carcasses 

T38  Efficacy  of  Electrolyzed  Water  in  Inactivating 
Listeria  monocytogenes  and  Salmonella 
enteritidis  on  Shell  eggs 

T39  Effect  of  Pre-chill  Skinning  on  the  Level  of 

Campylobacter  Recovered  from  Broiler  Parts 

T40  Ability  of  Oleic  Acid  to  Reduce  the  Number  of 
Bacteria  on  Poultry  Skin  and  in  Rinsates  of 
Poultry  Skin 
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PI  23  Evaluation  of  a  Lateral  Flow  Device  for 

Detecting  Salmonella  enteritidis  in  Raw  Eggs 
and  Chicken  Feces 

PI  24  Improved  Isolation  of  Salmonella  from 
Chocolate 

PI  25  Recovery  of  Salmonella  from  Artificially 
Contaminated  Dairy  Feeds 

PI  26  Selective  and  Differential  Properties  of 

Chromogenic  Media  for  Isolation  of  Salmonellae 
from  Foodstuffs 

PI  27  Detection  of  Campylobacter  jejuni  in  Dairy 
Silage 

PI 28  A  Comparison  of  Isolation  Protocols  for 

Recovery  of  Campylobacter  jejuni  from  Cattle 
Feces 

PI 29  A  Rapid  Method  to  Identify  and  Enumerate 
Foodborne  Pathogens  Using  Machine  Vision 

PI 30  Detection  of  Guaiacol  Produced  by 

Alicyclobacillus  acidoterrestris  in  Apple  Juice 
by  Sensory  and  Chemical  Analyses 

P 1 3 1  Sampling  Technique  Efficacy  for  Arcobacter 
butzleri  from  Live  Chickens 

PI 32  Detection  of  Coliforms  on  Food  Contact 
Surfaces 

PI 33  Detection  of  Zearalenone  by  Fluorescence 

Polarization  Immunoassay  and  Its  Application 
to  Com 

PI 34  Screening  of  Deoxynivalenol  Producing  Fungi 
from  Greenhouse  Horticulture  Soils  and 
Products  by  ALP/NADP  Method 

PI  35  A  Comparison  of  Methods  for  Monitoring  Food 
Contact  Surface  Cleanliness 

PI 36  Spreadsheet  Tool  for  Recording  and  Evaluating 
Microbiological  Environmental  Sampling  Data 

PI 37  Reverse  Dot-Blot  DNA/DNA  Hybridization 

Method  for  the  Detection  of  Bacteria  Involved  in 
Amine  Formation  in  Albacore  Tuna  (Thunnus 
alalunga') 

PI 38  The  Use  of  MALDI-TOF  and  Nanospray-Ion  Trap 
Mass  Spectrometry  to  the  Characterization  of 
Specific  Proteins  Separated  by  Two-dimensional 
Electrophoresis:  Application  of  Proteomics  to 
the  Control  of  Species  Substitution  in  Fish 
Products 

PI  39  Detection  of  Shigella  Using  a  Digoxigenin- 
labeled  Polynucleotide  DNA  Probe 


(Wednesday  morning,  continued) 

T4 1  Comparison  of  Three  Commercial  Competitive 
Exclusion  Products  on  Reducing  Salmonella 
in  Broilers 

T42  Effectiveness  of  Potassium  Lactate  and  Lactic 
Acid  Against  Campylobacter  and  Psychro- 
trophic  Bacteria  on  Chicken  Breasts 
T43  Application  of  Natural  Antimicrobial  Systems 
to  the  Surfaces  of  Cooked  Meat  for  Control 
of  L  monocytogenes 

T44  Comparative  Study  of  Semisynthetic  Derivative 
of  Natamycin  and  the  Parent  Antibiotic  on  the 
Spoilage  of  Shredded  Cheddar  Cheese 
T45  Co-60  Irradiation  for  Inactivation  of  Giardia 

lamblia  Cysts  in  Water  and  on  Tomatoes 
T46  Inhibitory  Effect  of  Gamma  Irradiation  on  the 
Growth  of  Fusarium  moniliforme  and 
Fumonisin  Production 

T47  Resistance  of  Poliovirus  to  Inactivation  by  High 
Hydrostatic  Pressures 

T48  The  Effect  of  Thermal  Processing  Schedules  and 
Unit  Operations  on  the  Quality  of  Blue  Crab 
fCallinectes  sapidus')  Meat 

P4  Microbiological  Methods 

(10:00  a.m.  -  1:00  p.m.) 

Pill  Evaluation  of  Universal  Preenrichment  Broth 
for  Growth  of  Heat-injured  Pathogens 

PI  12  Characterization  of  Listeria  monocytogenes 
from  Cold  Smoked  Fish  Plant  by  Pulsed-field 
Gel  Electrophoresis  (PFGE) 

PI  13  Listeria  monocytogenes  Detection  in  Food 
using  an  ELISA-based  Method 

PI  14  Factors  Affecting  the  Isolation  and  Enumeration 
of  Escherichia  coli  0157:H7  on  Alfalfa  Seeds 
PI  1 5  Efficacy  of  Various  Non-selective  Resuscitation 
Media  for  Increased  Detection  of  Heat-injured 
Escherichia  coli  0157:H7 
PI  16  Phosphate  Buffer  Increases  Recovery  E.  coli 
0157:H7  from  Frozen  Apple  Juice 

PI  17  Evaluation  of  FDA/BAM  and  Rapid  Methods  for 
Enumeration  and  Detection  of  E.  coli  0157:H7 
from  Farm  Animal  Environments 

PI  18  Rapid  and  Sensitive  Identification  of  Viable 

Escherichia  coli  0157:H7  in  Food  by  Reverse 
Transcription  PCR 

PI  19  Comparison  of  Selective  Media  for  Evaluating 
Survival  of  E.  coli  0157:H7  in  Fruit  Juices 
PI 20  Multiple  Target  Medium  to  Screen  for  Entero- 
bacteriaceae  and  Escherichia  coli  in  Meats 

PI 2 1  Media  Evaluation  for  Recovery  of  Injured  Cells 
of  Escherichia  coli  0157:H7  and  Salmonella 
spp. 

PI  22  Comparison  of  Selective  Enrichment  Media  to 
Recover  Salmonella  from  Acidified  Barbecue 
and  Liquid  Non-dairy  Products 


WEDNESDAY  AFTERNOON  -  AUGUST  9,  2000 
1:30  p.m.  -  5:00  p.m. 

SI  9  The  Role  of  Norwalk-like  Viruses  (NLVs) 
in  Foodborne  Disease 

•  The  Role  of  NLVs  in  Foodborne  Disease 

•  Environmental  Contamination  in  a  Large  Hotel 
with  a  Prolonged  NLC  Outbreak 

•  Detection  of  NLVs  in  Foods 
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•  Genetic  Relatedness  of  NLVs  in  Foodbome 
Disease  Outbreaks 

•  Dose-response  Relationships  of  Norwalk  Virus 
from  Human  Challenge  Studies 

•  Control  of  NLV  Outbreak  in  a  Large  Hotel  Casino 

520  International  Trends  in  On-farm  Food 
Safety 

•  The  Australian  Experience 

•  The  Irish  Experience:  The  Clean  Green  Island  — 
Food  Safety  Assurance  Schemes 

•  The  Canadian  Experience  —  Canadian  On-farm 
Food  Safety  Program 

•  The  US  Experience 

•  The  Latin  American  Experience 

•  Comparison  of  EUAIS/Australian  On-farm  QA/ 
Food  Safety  Schemes 

•  The  Emerging  International  Standard:  On-farm 
Food  Safety  and  Codex 

521  The  Earth  is  Curved  (And  so  are  Kinetic 
Data) 

•  Historical  Perspective  on  Microbial  Inactivation 
Data  Analysis:  Linear  Treatments  —  What,  How, 
Why  (Not) 

•  Non-linear  Treatments  of  Microbial  Inactivation 
Data  —  What,  How,  Why 

•  Modeling  Thermal  Inactivation  of  Clostridium 
botulinum  Spores 

•  Modeling  the  Effect  of  Relative  Humidities  on 
Heat  Resistance  of  Salmonella  Typhimurium 
DTI  04 

•  Implications  of  Non-linear  Inactivation  Kinetics 
for  Risk  Assessment 


T5  Risk  Assessment  and  Miscellaneous 

T49  Risk  Assessment  of  Salmonella  enteritidis  in 
Canadian  Shell  Eggs 

T50  A  Risk  Assessment  Model  for  Salmonella  spp., 
Campylobacter  jejuni,  and  Chicken 

T51  Risk  Assessment  for  Harmful  Algal  Blooms  — 
Can  Vibrio  vulnificus  be  a  Model  for  These 
Agents? 

T52  Cyclospora  oocysts  on  Raspberries  from 

Guatemala  —  A  Qualitative  Risk  Assessment 

T53  Safety  and  Quality  Evaluation  of  Thai 
Fermented  Sausage  (Nham) 

T54  The  Use  of  Household  Shopping  Patterns  to 
Identify  Sources  of  Foodbome  Disease 

T55  Quantification  and  Variability  Analysis  of 
Bacterial  Cross-contamination  Rates  in  the 
Kitchen 

T56  The  Use  of  Notational  Analysis  to  Assess  Cross 
Contamination  during  Domestic  Food 
Preparation 

T57  Contamination  of  Kitchen  Surfaces  after 
Domestic  Food  Preparation 

T58  The  Significance  of  Hand  Drying  after 
Handwashing 

T59  Changes  of  Aflatoxins  during  the  Ripening  and 
Storage  of  Korean  Soy  Sauce  and  Soybean  Paste 
and  the  Characteristics  of  the  Changes 

T60  Migration  of  Pencillium  spinulosum  from 
Paperboard  Packaging  to  Extended  Shelf-life 
Milk 


Make  your  Contributions  Today 
to  the  Internationai  Association 
for  Food  Protection  Foundation  Fund! 


Help  us  reach  our  goal  of  $100,000  in  2000. 
Your  contribution  is  welcome.  Call  the  Association 
office  at  800.369.6337  or  515.276.3344  for  more 
information  on  how  you  can  support  the 
Foundation. 
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EVENT  INFORMATION 


Evening  Events 


Cheese  and  Wine  Reception 

Sunday,  August  6,  2000  (8:00  p.m.  -  1 0:00  p.m.) 

A  tradition  continues  for  attendees  and  guests. 

The  reception  begins  in  the  exhibit  hall  immediately 
following  the  Ivan  Parkin  Lecture  on  Sunday  evening. 

Exhibit  Hall  Reception 

Monday,  August  7,  2000  (5:00  p.m.  -  6:30  p.m.) 

Relax  with  colleagues  and  friends  in  the  exhibit  hall 
at  the  end  of  the  day.  Exhibitors  showcase  the  latest 
developments  in  the  industry  during  this  informal 
reception. 

Monday  Night  Social  -  Fernbank  Museum 
of  Natural  History 

Monday,  August  7,  2000  (6:00  p.m.  -9:30  p.m.) 

A  world  of  exciting  adventure  awaits  you  at 
Fernbank  Museum  of  Natural  History.  At  your  leisure 
you  will  have  the  opportunity  to  dine  with  colleagues  and 
explore  unique  state-of-the-art  galleries  and  exhibitions. 
Fernbank  uses  innovative  design  and  programming 
to  draw  natural  history  out  of  display  cases  and 
bring  it  to  life.  For  a  limited  time  only,  Fernbank 
is  featuring  the  world  renowned  collection  of  Egyptian 
art  from  the  National  Museum  of  Antiquities  in  Leiden, 
The  Netherlands.  Mummies,  sculptures,  jewelry  and 
papyrus  pages  from  the  Book  of  the  Dead  are  among 
the  antiquities  featured.  This  is  the  only  time  that 
these  pieces  will  be  on  view  in  the  United  States  before 
they  return  to  The  Netherlands  for  permanent 
reinstallation.  Don’t  miss  this  rare  opportunity! 

Dinner  at  Stately  Oaks 

Tuesday,  August  8,  2000  (6:30  p.m.  -  10:00  p.m.) 

Stately  Oaks,  a  Greek  Revival  plantation  home, 
was  built  in  1839  and  housed  Yankee  officers  during  the 
Battle  of  Jonesboro.  The  home  is  furnished  with  period 
pieces  and  offers  a  glimpse  of  life  in  the  Antebellum 


Atlanta,  Georgia 


period.  A  guide  will  take  you  on  an  informative  tour 
throughout  the  house,  painting  a  picture  of  the  rural 
South  during  the  mid  1800s.  Guests  will  then  enjoy  a 
delicious  Southern  cooked  meal.  You  will  not  go  away 
hungry! 

Awards  Banquet 

Wednesday,  August  9,  2000  (7:00  p.m.  -  9:30  p.m.) 

A  special  occasion  to  formally  recognize  the 
accomplishments  of  deserving  food  safety 
professionals.  An  elegant  reception  and  dinner  are 
followed  by  the  awards  ceremony.  Business  attire 
requested. 


Daytime  Tours 


(Lunch  included  in  all  daytime  tours) 

Pop  Topics 

Sunday,  August  6,  2000  (9:30  a.m.  -  2:30  p.m.) 

Today’s  tour  will  not  only  quench  your  thirst  for 
knowledge  but  will  also  quench  your  thirst.  Enjoy  a 
tour  of  CNN  and  the  world  of  Coca-Cola  Museum. 
Watch  as  writers,  editors,  producers  and  tech¬ 
nicians  bring  round-the-clock  news  coverage  to 
over  200  countries  worldwide.  Take  your  taste 
buds  on  a  trip  around  the  globe  when  you  sample 
Coke’s  most  popular  products  from  other  coun¬ 
tries  at  the  first  museum  dedicated  to  the  world 
famous  soft  drink,  Coca-Cola.  Your  tour  will 
continue  to  The  Varsity,  an  Atlanta  legacy,  where 
you  can  order  the  best  chili  dogs  and  hamburgers 
in  town.  A  stop  at  Underground  Atlanta,  the  most 
popular  visitor  attraction  in  Georgia,  will  complete 
your  tour. 
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Daytime  Tours  (continued) 


Peach  Buzz 

Monday,  August  7,  2000  (9:30  a.m.  -  2:30  p.m.) 

Enjoy  a  driving  tour  of  Atlanta  sites  and  take  a 
glimpse  into  the  lives  of  Atlanta’s  historical  hometown 
heroes.  Be  a  part  of  history  at  the  Carter  Presidential 
Center  where  you  will  find  exhibits  that  focus  on 
important  twentieth  century  events.  Continue  your 
historical  journey  to  the  Martin  Luther  King,  Jr.  Historic 
District  on  “Sweet  Auburn  Avenue”  and  see  the  MLK 
Center,  Dr.  King’s  birth  home  and  tomb.  You  will  then 
experience  a  revival  of  genuine  Southern  hospitality 
and  the  finest  selection  of  Southern  homestyle  food 
in  the  city  at  Mary  Mac’s  Tea  Room. 

Diaries  of  the  South 

Tuesday,  August  8,  2000  (9:30  a.m.  -  2:30  p.m.) 

Be  swept  away  to  one  of  the  most  exclusive  areas 
of  Georgia  with  a  driving  tour  of  Buckhead.  Today, 
Buckhead  is  considered  Atlanta’s  “Little  Hollywood". 
Step  back  in  time  at  the  Atlanta  History  Center  and 
see  how  locals  lived  over  100  years  ago.  Continue  your 
journey  to  the  elegant  Swan  House  to  witness  the  glitz 
and  glamour  of  yesteryear.  This  beautiful  home  was 
built  around  1920  for  Mr.  Inman,  one  of  Atlanta’s 
wealthiest  citizens.  Walk  through  the  Tullie  Smith 
Plantation,  an  original  farmhouse  circa  1800s.  Personnel 
dressed  in  period  costume  enhance  the  multi-sensory 
experience  and  offer  a  charming  look  at  turn-of-the- 
century  fashions.  The  highlight  of  the  day  will  be  the 
final  stop  at  the  Swan  Coach  House  for  lunch.  The 
Swan  Coach  House  presents  gourmet  cuisine,  accented 
with  Southern  flavors.  Encircled  by  colorful  gardens 
and  natural  woodlands,  this  early  20th  century  carriage 
house  was  once  part  of  the  Inman  estate. 


Affiliate  Educational  Session 


Affiliate  Educational  Session 

Saturday,  August  5,  2000  (2:00  p.m.  -  4:00  p.m.) 

Attention  Affiliate  delegates,  gain  insights  on 
Affiliate  organizational  issues.  Be  a  leader  for  your 
Affiliate  and  participate  in  this  educational  experience. 


New  Member  Reception  and  Orientation 


New  Member  Reception 

Saturday,  August  5,  2000  (4:30  p.m.  -  5:30  p.m.) 

Is  this  your  first  time  attending  the  Annual  Meeting? 
If  so,  you  are  invited  to  attend  this  orientation  session. 


Learn  how  to  get  involved  in  Committees  and  get  the 
most  out  of  attending  the  Meeting.  We  look  forward 
to  your  participation. 


Committee  Meetings 


Committee  Meetings 

Sunday,  August  6,  2000  (7:00  a.m.  -  5:00  p.m.) 

Share  a  wealth  of  knowledge  and  expertise. 
Committees  and  Professional  Development  Groups 
(PDGs)  plan,  develop  and  institute  many  of  the 
Association’s  projects.  Technical  challenges  facing 
the  food  safety  industry  are  discussed,  examined 
and  debated.  Volunteer  to  serve  on  any  number 
of  committees  or  PDGs  that  plan  and  implement 
activities  to  meet  the  Association’s  mission. 
Everyone  is  welcome! 


Student  Luncheon 


Student  Luncheon 

Sunday,  August  6,  2000  (12:00  p.m.  -  1:30  p.m.) 

Take  charge  of  your  career  today!  A  Student 
Professional  Development  Group  (PDG)  has  formed 
to  provide  students  the  opportunity  to  network  with 
peers  and  serve  as  a  point  for  food  safety  employers 
to  seek  qualified  applicants.  Sign  up  for  the  luncheon 
today  to  get  involved.  The  purpose  of  the  lunch  is  to 
establish  objectives  and  responsibilities  as  a  PDG  and 
discuss  plans  for  the  future.  Dr.  Anna  Lammerding, 
Chief  of  Microbial  Food  Safety  Risk  Assessment  from 
Health  Canada  and  Mr.  Gale  Prince,  Director  of 
Regulatory  Compliance  at  The  Kroger  Co.  will  speak 
about  challenges  and  opportunities  in  the  field  of  food 
safety. 


Golf  T  ournament 


The  Golf  Club  at  Bradshaw  Farm 

Sunday,  August  6,  2000  (6:00  a.m.  -  2:00  p.m.) 

Enjoy  spectacular  views  of  the  northern  Georgia 
mountains  as  you  join  your  friends  and  colleagues  in  a 
round  of  golf  at  The  Golf  Club  at  Bradshaw  Farm. 
Everyone  is  invited  to  participate  in  this  best-ball 
tournament.  Built  on  historic  farm  property,  the  unique 
barn-style  club  house  is  reminiscent  of  the  great  history 
attached  to  the  course.  With  elevated  tees,  tree-lined 
bermuda  fairways  and  meticulously  groomed  bentgrass 
greens,  Bradshaw  Farm  remains  one  of  the  most  highly 
regarded  layouts  in  the  Atlanta  metro  area  and  is 
perfect  for  golfers  of  all  skill  levels.  What  an  ideal  way 
to  kick  off  the  87th  Annual  Meeting! 
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IMPORTANT!  Please  read  this  information  before 
completing  your  registration  form. 


Meeting  Information 


Register  to  attend  the  world’s  leading  food  safety  conference. 
Registration  includes: 

•  Technical  Sessions 

•  Symposia 

•  Poster  Presentations 

•  Ivan  Parkin  Lecture 

•  Exhibit  Hall  Admittance 

•  Cheese  and  Wine  Reception 

•  Exhibit  Hall  Reception 

•  Awards  Banquet 

•  Program  and  Abstract  Book 


4  Easy  Ways  to  Register 


To  register,  complete  the  Attendee  Registration  Form  and  submit 
it  to  the  International  Association  for  Food  Protection  by: 

Phone: 

Fax: 

Mail: 


Web  site:  www.foodprotection.org 

The  early  registration  deadline  is  June  30,  2000.  After  June 
30,  late  registration  fees  are  in  effect.  Registration  materials  may 
be  picked  up  on  site  at  the  Hilton  Atlanta. 


Refund/Cancellation  Policy 


Registration  fees,  less  a  $50  administration  fee  and  any  applicable 
bank  charges,  will  be  refunded  for  written  cancellations  received 
by  July  14,  2000.  No  refunds  will  be  made  after  July  14;  however, 
the  registration  may  be  transferred  to  a  colleague  with  written 
notification.  Refunds  will  be  processed  after  August  14,  2000. 
Additional  tickets  purchased  are  nonrefundable. 


Exhibit  Hours 


Sunday,  August  6,  2000  —  8:00  p.m.  -  10:00  p.m. 

Monday,  August  7,  2000  —  9:30  a.m.  -  1:30  p.m. 

3:00  p.m.  -  6:30  p.m. 

Tuesday,  August  8,  2000  —  9:30  a.m.  -  1:30  p.m. 


800.369.6337;  515.276.3344 
515.276.8655 

6200  Aurora  Avenue,  Suite  200W, 
Des  Moines,  lA  50322-2863 


6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone:  800.369.6337  •  515.276.3344 
Fax;  515.276.8655 
E-mail:  info@fooclprotection.org 
Web  site;  www.foodprotection.org 

August  6-9,  2000,  Atlanta,  Georgia 


Hotel  Information 


For  reservations,  contact  the  hotel  directly  and  identify  yourself 
as  an  International  Association  for  Food  Protection  Annual 
Meeting  attendee  to  receive  a  special  rate  of  $  1 1 9  per  night, 
single  or  double.  Make  your  reservations  as  soon  as  possible; 
this  special  rate  is  available  only  until  July  7,  2000. 

Hilton  Atlanta 
255  Courtland  Street,  NE 
Atlanta,  Georgia  30303 
404.659.2000 


Evening  Events 


Sunday,  August  6,  2000 

Cheese  and  Wine  Reception  (8:00  p.m.  -  10:00  p.m.) 

Monday,  August  7, 2000 

Exhibit  Hall  Reception  (5:00  p.m.  -  6:30  p.m.) 

Monday  Night  Social  Fernbank  Museum  of  Natural  History 
(6:00  p.m.  -  9:30  p.m.) 

Tuesday,  August  8, 2000 

Dinner  at  Stately  Oaks  (6:30  p.m.  -  1 0:00  p.m.) 

Wednesday,  August  9, 2000 

Awards  Banquet  (7:00  p.m.  -  9:30  p.m.) 


Daytime  Tours 


(Lunch  included  in  all  daytime  tours) 

Sunday,  August  6,  2000 

Pop  Topics  (9:30  a.m.  -  2:30  p.m.) 

Monday,  August  7, 2000 
Peach  Buzz  (9:30  a.m.  -  2:30  p.m.) 

Tuesday,  August  8, 2000 

Diaries  of  the  South  (9:30  a.m.  -  2:30  p.m.) 


Golf  Tournament 


Sunday,  August  6,  2000 

Golf  Tournament  (600  a.m.  -  2.'00  p.m.) 
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6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone:  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail:  info@foodprotection.org 
Web  site:  www.foodprotection.org 

Attendee  Registration  Form 

August  6-9, 2000,  Atlanta,  Georgia 


Name  (Print  or  type  your  name  as  you  wish  it  to  appear  on  name  badge) 

Title 

Employer 

Mailing  Address  (Please  specify:  G  Home 

G  Work) 

City  State/Province 

Country 

Postal/Zip  Code 

Telephone 

First  time  attending  meeting 


Fax 


E-mail 
Member  since: 


Member  Number: 


REGISTRATION  FEES: 

Registration  (Awards  Banquet  included) 
Association  Student  Member* 

Retired  Association  Member* 

One  Day  Registration:  O  Mon.  l)  Tues. 

Spouse/Companion*  (Name): _ 

Children  IS  &  Over*  (Names):  _ 

Children  14  &  Under*  (Names):  _ 

*Awards  Banquet  not  included 


Regarding  the  ADA,  please  attach  a  brief  description  of  special  requirements  you  may  have. 

REGISTER  BY  JUNE  30,  2000  TO  AVOID  LATE  REGISTRATION  FEES 
MEMBERS  I  NONMEMBERS  |  TOTAL 


□  Wed. 


EVENTS: 

Golf  Tournament  (Sunday,  8/6) 

Student  Luncheon  (Sunday,  8/6) 

Monday  Night  Social,  Fernbank  Museum  (Monday,  8/7) 
Children  14  and  under 
Dinner  at  Stately  Oaks  (Tuesday,  8/8) 

(Limited  tickets  available) 

Awards  Banquet  (Wednesday,  8/9) 


DAYTIME  TOURS: 

(Lunch  included  in  all  daytime  tours) 

Pop  Topics  (Sunday,  8/6) 

Peach  Buzz  (Monday,  8/7) 

Diaries  of  the  South  (Tuesday,  8/8) 


Payment  Options: 

□  Check  Enclosed  G 


$  260  ($310  late) 
$  45  ($  55  late) 

$  45  ($  55  late) 

$  145  ($170  late) 
$  40  ($  40  late) 

$  25  ($  25  late) 

FREE 


90  ($105  late) 
5  ($  10  late) 
39  ($  44  late) 
34  ($  39  late) 
60  ($  65  late) 


$  40  ($  45  late) 


$  56  ($  61  late) 
$  53  ($  58  late) 
$  65  ($  70  late) 


$395  ($445  late) 
Not  Available 
Not  Available 
$200  ($225  late) 
$  40  ($  40  late) 
$  25  ($  25  late) 
FREE 


#  OF  TICKETS 


TOTAL  AMOUNT  ENCLOSED  $ 


□ 


□  e 


us  FUNDS  on  US  BANK 

JOIN  TODAY  AND  SAVE!!! 

(Attach  a  completed  Membership  application) 
(See  page  3 1 6  of  this  issue 
for  a  membership  application) 


Name  on  Card 
Signature _ 


Expiration  Date 


EXHIBITORS  DO  NOT  USE  THIS  FORM 


APRIL  2000  -  Dairy,  Food  and  Environmentol  Sanitation  307 


Ivan  Parkin  Lecture 


Presented  by:  Douglas  Powell,  Ph.D. 

Reclaiming  Dinner:  Enhancing  Food  Safety 
and  Consumer  Confidence 

Sunday,  August  6,  2000 
Opening  Session  -  7:00 p.m. 


Dr.  Douglas  Powell  is  an  Assistant  Professor 
in  the  department  of  plant  agriculture  at  the 
University  of  Guelph.  As  Director  of  the 
five-year  Agri-Food  Risk  Management  and  Comm¬ 
unication  project  at  Guelph,  he  leads  a  diverse 
research  team  that  integrates  scientific  knowledge 
with  public  perceptions  to  garner  the  benefits  of  a 
particular  agricultural  technology  or  product  while 
managing  and  mitigating  identified  risks. 

Dr.  Powell  led  the  development  and 
implementation  of  an  on-farm  food  safety  program 
for  the  Ontario  Greenhouse  Vegetables  Growers 
Association,  a  producer-led  program  to  minimize 
microbial  risks  in  fresh  produce.  He  also  led  research 
to  better  understand  producer  perceptions  that 


could  impede  adoption  of  refugia  guidelines  to 
mitigate  the  development  of  resistance  when 
growing  genetically  engineered  Bt-corn.  Dr. 
Powell  is  now  helping  the  Ontario  Cattlemen’s 
Association  implement  good  production  practices 
for  the  use  of  antimicrobials  in  cattle.  He  also 
teaches  and  conducts  research  into  the  broader 
public  discussions  involving  technology  and  society, 
which  shape  public  attitudes  and  policy  decisions. 
Such  work  included  the  creation  and  daily  editing  of 
the  listserve,  the  Food  Safety  Network  (FSnet). 

Dr.  Powell  completed  a  BSc  (honors)  in 
molecular  biology  and  genetics  at  the  University  of 
Guelph  in  1 985 .  After  two  years  of  graduate  work 
he  entered  journalism  through  the  student  press. 
He  has  served  as  editor  of  several  community 
newspapers,  has  written  for  a  diverse  range  of 
magazines,  and  continues  as  a  freelance  journalist. 
His  book.  Mad  Cows  and  Mother’s  Milk,  co-authored 
with  Bill  Leiss  of  Queen’s  University,  was  published 
by  McGill-Queen’s  University  Press  in  1997. 

Dr.  Powell  completed  a  doctoral  degree  in  the 
department  of  food  science  at  the  University  of 
Guelph  in  1996.  His  thesis  concerned  applying  risk 
communication  theory  to  issues  of  food  safety  and 
agricultural  biotechnology. 
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Annual  Meeting  Workshops 


Sponsored  by 


International  Association  for 

Food  Protection 


Atlanta  Hilton 
Atlanta,  Georgia 
Saturday,  August  5,  2000 


Workshop  I  —  Microbiological  Sampling 
Plans  and  Sample  Collection 
for  Food  Processors 

his  hands-on  workshop  is  intended  for  food  pro¬ 
cessor  personnel  who  have  responsibility  for  micro¬ 
biological  sampling  plans,  sample  analysis,  data  inter¬ 
pretation,  and  sample  collection. 

WORKSHOP  I  TOPICS 

Module  A:  Sample  Collection  Protocols 
and  Recordkeeping 

Module  B:  Sampling  Plans  for  Foodborne  Pathogens 
and  HACCP  Programs 

Module  C:  Sampling  Plans  for  Food  Processing 
Environments 

Module  D:  Investigational  (biased) 
and  Attribute  (random)  Sampling 
Module  E:  Sampling  Plans  for  Storage 
or  Shelf-life  Studies 

WORKSHOP  INSTRUCTORS 

Joseph  D.  Eifert,  Ph.D.,  Department  of  Food  Science 
&  Technology,  Virginia  Tech,  Blacksburg,  VA 

W.  Payton  Pruett,  Ph.D.,  Silliker  Laboratories  Group,  Inc., 
Homewood,  IL 

Gary  M.  Smith,  Silliker  Laboratories  Group,  Inc., 

Homewood,  IL 

WHAT  PARTICIPANTS  WILL  LEARN 

Participants  will  learn  proper  techniques  for  sample 
collection,  sample  handling,  designing  appropriate  sampling  plans 
for  their  products  and  processes.  Also,  how  to  evaluate  micro¬ 
biological  sample  analysis  data  and  adjust  their  sampling  plans. 
This  workshop  emphasizes  microbiological  sampling,  rather 
than  analytical  testing. 

WHO  SHOULD  ATTEND? 

Quality  Assurance  and  Quality  Control  personnel;  Lab¬ 
oratory  personnel  from  food  processing  industry  and  private 
testing  laboratories;  and  Food  Technologists  and  Research 
and  Development  personnel. 

HOURS  FOR  WORKSHOP 

Saturday,  August  5,  2000 

Registration  —  8:00  a.m.  Continental  Breakfast 

Workshop  —  8:30  a.m.  -  4:30  p.m. 

Lunch  —  Provided 


Workshop  II  —  Using  Information 
Technology  to  Manage 
Food  Safety  Risks 

his  workshop  promises  to  be  a  thought  provok¬ 
ing,  timely,  and  multi-disciplinary  look  at  how 
Information  Technology  (IT)  is  being  used  in  the 
field  of  food  safety. 

WORKSHOP  II  TOPICS 

From  Epilnfo  to  FoodNet:  Improving  Surveillance 
and  Outbreak  Response 

Automating  Audits  and  Inspections  with  Mobile 
Computing  Solutions 

eHACCP:  Temperature  Data  Acquisition  and  Electronic 
Data  Management 

Improving  Lab  Information  Management 
for  Better  Decision-Making 
Clean  Behind  the  Ears:  Using  Handheld  Technology 
for  Audits  and  HACCP  Verification 

WORKSHOP  INSTRUCTORS 

Dr.  Arthur  Liang,  Centers  for  Disease  Control  and  Prevention 
(CDC),  Atlanta,  GA 

Dr.  John  E.  Griggs,  GSC  Mobile  Solutions,  East  Lansing,  MI 
Dick  Ohaus,  Tangent  Systems,  Inc.,  Hoffman  Estates,  IL 
Karen  Mullery,  3M  Microbiology  Products,  St.  Paul,  MN 
Frank  Yiannas,  Walt  Disney  World,  Co.,  Lake  Buena  Vista,  FL 

WHAT  PARTICIPANTS  WILL  LEARN 

Come  learn  from  industry  and  regulatory  leaders  the  hist¬ 
orical  perspectives  on  information  management  for  food  safety 
solutions;  the  current  uses  of  IT  ranging  from  foodborne  disease 
surveillance,  laboratory  data  management,  food  safety  audits, 
HACCP  and  more;  available  software  and  hardware  options  for 
your  unique  needs;  see  real  world  examples  of  food  safety  IT 
applications;  and  perform  hands-on  exercises  using  state-of-the  art 
products. 

WHO  SHOULD  ATTEND? 

Food  safety  professionals,  regulatory  officials  or  information 
technology  professionals  involved  with  food  processing  and  retail 
inspections,  HACCP,  or  risk  management  decisions  utilizing 
laboratory  data. 


HOURS  FOR  WORKSHOP 

Saturday,  August  5,  2000 
Registration  —  8:00  a.m.  Continental  Breakfast 
Workshop  —  8:30  a.m.  -  4:30  p.m. 

Lunch  —  Provided 


For  additional  information  visit  our  Web  site  at  www.foodprotection.org 
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^  Donate  an  Item  Today 

for  the  3rd  Annual  Foundation 
n  Fund  Silent  Auction! 


PC— ]  The  Third  Annual  Foundation  Fund  Silent  Auction  will  be  held  at  the 
1 1  87th  Annual  Meeting  in  Atlanta,  Georgia,  August  6-9,  2000. 

^  Why  donate  an  item  to  the  auction? 

Last  year’s  auction  raised  over  $2,000  for  the  Foundation  Fund.  Promote  your 
state  or  organization  by  donating  items  now  to  help  the  Foundation  exceed  its  goal  of  $100,000  in  2000. 
The  Foundation  benefits  the  Ivan  Parkin  Lecture,  the  Developing  Scientist  Competition,  the  Audiovisual 
Library,  and  co-sponsorship  of  the  Crumbine  Award.  It  also  provides  surplus  JFP  and  DFES  journals 
to  developing  countries. 

If  you  would  like  to  donate  an  item,  contact  Frank  Zuehike  at  the  Association  office.  Phone:  800.369. 
6337;  515.276.3344;  or  E-mail;  feuehlke@foodprotection.org  A  listing  of  auction  items  and  donors  will 
be  included  in  the  Annual  Meeting  Program  and  Abstract  Book.  Notification  of  donated  items  must  be 
received  by  June  15,  2000  to  be  listed  in  the  Program  and  Abstract  Book. 


International  Association  tor 

Food  Protection 


Visit  our  Web  site  at  www.foodprotection.org 

for  the  most  current  Annual  Meeting  information. 


DQCI 

Services,  Inc. 

Bacteriological  &  Chemical  Testing 


Standards  and  Calibration  Sets 


Chemical  and  Bacteriological  Testing 


Raw  Milk  Component  Standards 
Raw  lAnyfat  Component  Standards 
Pasteurized/Homogeniied  Lowfat  Standards 
High  Fat  Cream  Standards 
Light  Cream  Standards 
Electronic  Somatic  Cell  Standards 
Skim  Condensed  Standards 
Urea  Standards 
Goat  Standards 
A  AB  Control  Samples 
Standards  Made  to  Customer's  Specs 


Milk  and  Milk  Products 
Producer  Quality  Testing 
Producer  Component  Testing 
Mastitis  Culture-Cow  or 
Bulk  Tank  Testing 
Third  Party  Verification/ 
Validation 


High  Performance  Liquid  Chromatography 
Carbohydrates  and/or 
Antibiotics  in  Milk 

DQCI  Services,  Inc,  Mounds  View  Business  Park,  5205  Quincy  St,  Mounds  View,  MN  55112 
(612)  785-0484  phone,  (612)  785-0584  fax 


Raadar  Scrvic*  No.  1 29 
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Are  you  interested  in 
Analytical  Testing? 

ANNOUNCING: 

Food  Safety: 

Preventing  the  Microbiological 
Contamination  of  Foods 

Call  Medallion  for: 

□  Nutritional  Labeling 

□  Microbiology 

□  Storage  Testing 

□  Pesticide  Analysis 

□  Physical  Testing 

Medallion  Laboratories 
9000  Plymouth  Avenue 
Minneapolis,  MN  55427 
800-245-5615 
www.medlabs.com 

Reader  Service  No.  1 38 


SEIBERLING  /ISSdlATES,  INC. 


The  Acknowledged  Leaders  in 
State-of-the-Art  Sanitary 
Process  &  CIP  Engineering 
Design  Automation  &  Software 
for  Projects  that  feature: 


•  Lowest  Capital  Costs 

•  Maximum  Operating  Efficiency 

•  Top  Product  Quality  &  Shelf  Life 


Supporting  lAMFES 
for  over  20  Years. 


Dublin,  OH  Roscoe,  IL  Redwood  City,  CA 

(614)764-2817  (815)623-7311  (650)363-0577 

y^ax  (614)  764-5854  Fax  (815)  623-2029  Fax  (650)  367-868^ 


Reader  Service  No.  1 08 
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Write 
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FREE 

Trial 

Tube 


With  PETROL-GEL 


The  MmI  SMdiMy  hMeMl,  Pilrol-Gel  is  tsstiless  aiMl  o4tor- 
lesi.  ReeeMMiM  eses:  ratwiess  neel  Wives,  ke  Cieein 

ken,  CeeMteesii  PeneSj  Ceettieees  Fieews,  Besksts  eei 
Seek,  mi  Rhus.  The  U.S.  Deeerhweet  el  AfrtoM 
hes  eepreved  the  hioreeieets  or  compoMiit  psfts  ei  mekrlels 
eeei  ie  IM  Mekhig  ef  Petroi-Bel. 

PNCMaai  •  •  tt  her  eeece  hriMH 


CIP  LUBE 

Developed  specifically  to  meet  the  demand  for  a 
lubricant  for  use  with  stationary  or  in-place 
cleaning.  Washes  oft  easily— no  dismantling  of 
tubing,  valves,  gaskets  and  seals.  CIP  Lube  is 
used  by  most  of  the  nation's  leading  dairies. 

Write  for  FREE  Trial  Tube 

McGlaughlin 
Oil  Co. 

,  3750  E.  Livingston  Ave. 

V  Columbus,  Ohio  43227 
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ASEPTIC 

TRANSFER  SYSTEMS 


Fight  contamination  with 
HACCP  and  QMI  Products. 


THE  Escborielii.i.c^ 


Li't-rin  PROBLEM 

Monocv  ti>”enes 


THE  SOLUTION 

QMI  has  the  proven,  patented  systems  needed  to  run  your  HACCP  program  safely 
and  effectively: 

•  QMI  Aseptic  Transfer  System  eliminates  contamination  during  inoculation  of 
yogurt,  cheese,  culture,  buttermilk  and  other  fermented  products. 

•  QMI  Aseptic  Sampling  System  identifies  sources  of  contamination  and 
documents  process  control. 

Don’t  take  chances.  Take  action  against  contamination.  To  learn  more  about 
QMI  products  -  including  studies  on  safety  and  effectiveness  -  call,  write  or 
visit  our  website. 


QMI* Quality  Management  Inc.  •  426  Hayward  Avenue  North  •  Oakdale,  MN  55128 
Phone:  651-501-2337  •  Fax:  651-501-5797  •  E-mail  address:  qmi2@aol.com 

QMI  fittings  can  be  manufactured  for  unique  installation.  Contact  QMI  for  fittings  made  to  given  specifications.  Manufactured  for  Food  and  Dairy  Quality  Management,  Inc.,  under  license 
from  Gallovray  Company,  Neenah,  Wisconsin.  QMI  products  are  manufactured  under  the  following  U.S.  Patents:  4,941,517;  5,086,813;  5,199,473. 


QMI  Aseptic 
Transfer  System 


QMI  Aseptic 

JUtf  '  Sampling  System 


Make  Your 
Hotel  Reservations 
Today  for  the 
87th  Annual  Meeting 

Identify  yourself  as  an  International 
Association  for  Food  Protection  Annual 
Meeting  attendee  to  receive  a  special 
rate  of  $  I  1 9  per  night.  Make  your 
reservations  as  soon  as  possible;  this 
special  rate  is  only  available  until 
July  7,  2000. 

Phone:  404.659.2000 

Hilton  Atlanta 
255  Courtland  Street,  NE 
Atlanta,  Georgia  30303 


ADVERTISING  INDEX 
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ComingEvents 


MAY 

•  2,  Northern  California  In¬ 
stitute  of  Food  Technologists 
Suppliers’  Expo  2000,  Oakland 
Convention  Center,  Oakland,  CA. 
For  more  information,  call  650. 
802.0888. 

•4-5,  Introduction  to  Micro¬ 
bial  Risk  Analysis  Workshop, 
Marriott  Inn  and  Conference  Center 
at  the  University  of  Maryland,  Col¬ 
lege  Park,  MD.  Sponsored  by  the 
International  Association  for  Food 
Protection.  For  additional  informa¬ 
tion  visit  our  Web  site  at  www. 
foodprotection.org  or  phone:  800. 
369.6337;  515.276.3344;  fax:  515. 
276.8655. 

•  7-11, 8th  World  Salt  Sympo¬ 
sium  Salt  2000,  in  The  Hague. 
Participants  will  be  informed  of  the 
developments  that  are  important  for 
their  respective  activities  in  relation 
to  salt.  For  further  information,  con¬ 
tact  Dr.  Justus  M.  de  Jong,  phone: 
31 .74.2443908;  fax:  3 1 .74.2443272; 
E-mail:  Salt.2000@inter.NL.net. 

•  7-12, 3-A  Sanitary  Standards 
Annual  Committee  Meetings, 
Four  Point  Sheraton  Hotel,  Milwau¬ 
kee,  WI.  For  additional  information, 
contact  Philomena  Short  at  703-761 . 
2600. 

•  11-12,  Only  the  Strong  Sur¬ 
vive!  A  Guide  for  Food  Industry 
Consumer  Affair  Professionals 
Conference,  Royal  Sonesta  Hotel, 
New  Orleans,  LA.  This  conference 
features  an  in-depth  look  at  the  areas 
of  human  resources  and  communi¬ 
cations— oral,  written  and  electronic. 
For  additional  information,  contact 
National  Food  Processors  Assn.,  at 
202.639.5954;  fax:  202.639.594l; 
Web  site:  www.fpi-food.org. 

•  15-17,  Coagulants  and  Floc- 
culants  2000,  Sheraton  National 
Hotel,  Arlington,  VA.  For  more  infor¬ 
mation,  contact  Julie  Bernier  at 


Intertech  Conferences,  19  North¬ 
brook  Dr.,  Portland,  ME  04105; 
phone:  207.781  9800;  Fax:  207.781 . 
2150;  E-mail:  jabemier@intertech- 
usa.com. 

•16-17,  Pennsylvania  Assn, 
of  Milk,  Food  &  Environmental 
Sanitarians  Meeting  at  the  Nittany 
Lion  Inn,  State  College,  PA.  For  fur¬ 
ther  information,  contact  Eugene 
Frey  at  717.397.0719. 

•31,  Massachusetts  Milk, 
Food  &  Environmental  Inspec¬ 
tors  Association,  Parwick  Center, 
Chickopee,  MA.  For  additional  infor¬ 
mation,  contact  Fred  Kowal  at 
413.592.5914. 

•  31-June  2,  HACCP II:  Devel¬ 
opment  of  Your  HACCP  Plan, 

Guelph  Food  Technology  Centre, 
Guelph,  Ontario,  Canada.  This  pro¬ 
gram  is  ideal  for  personnel  from 
companies  ready  to  conduct  their 
hazard  analysis.  For  additional  in¬ 
formation,  contact  Marlene  Inglis, 
Guelph  Food  Technology  Centre,  88 
McGilvray  St.,  Guelph,  Ontario  NIG 
2W1  Canada,  phone:  519.821.1246; 
fax:  519.836.1281;  E-mail:  gftc@ 
uoguelph.ca. 

JUNE 

•  1-2,  Quality  Systems  for 
Food  Processors,  Lake  Tahoe,  N  V. 
This  two-day  short  course  is 
designed  to  assist  quality  assurance 
and  control  professionals  in  the 
development,  implementation,  and 
maintenance  of  effective,  regulatory 
compliant  food  safety  programs. 
For  further  information,  contact 
Silliker  Laboratories  Group,  Inc.,  at 
800.829.7879;  Web  site:  www. 
SILLIKER.com. 

•  5-7,  Texas  Assn,  of  Milk, 
Food  &  Environmental  Sanitar¬ 
ians,  Holiday  Inn  South,  Austin,  TX. 


For  further  information,  contact 
Ron  Richter  at  409-845.4409. 

•7-8,  Associated  Illinois 
Milk,  Food  &  Environmental 
Sanitarians  Field  Representative 
Meeting.  For  further  information, 
contact  Tom  Gruetzmacher  at  815. 
395.8797. 

•  10-14,  IFTs  Annual  Meeting 
and  Food  Expo,  Dallas,  TX.  For 
additional  information,  contact 
Angela  Dansby  at  312.782.8424  ext. 
227;  fax:  312.782.8348;  E-mail: 
aldansby@ift.org. 

•  14-17,  Dalian  Seafood  Expo 
2000,  Dalian  Xinghai  Convention  & 
Exhibition  Centre,  Dalian,  China. 
For  further  information,  phone: 
852.2865.2633;  fax:  852.2866.2076; 
E-mail:  enquiry@bitf.com. hk. 

•  27-28,  Microbiological  Con¬ 
cerns  in  Food  Plant  Sanitation 
and  Hygiene,  Huntington  Beach, 
CA.  This  course  is  designed  for  indi¬ 
viduals  responsible  for  implement¬ 
ing  and  monitoring  sanitation  pro¬ 
grams.  For  further  information,  con¬ 
tact  Silliker  Laboratories  Group, 
Inc.,  at  800.829.7879;  Web  site: 
www.silliker.com. 


JULY 

•6-14,  XXth  Gala  Interna¬ 
tional  Symposium/Workshop 
on  Rapid  Methods  and  Automa¬ 
tion  in  Microbiology,  Kansas  State 
University,  Manhattan,  KS.  For  fur¬ 
ther  information,  contact  Daniel  Y. 
C.  Fung  at  phone:  785.532.5654;  fax: 
785.532.5681;  E-mail:  dfung@oz. 
oznet.ksu.edu;  Web  site:  www.dec. 
ksu .  edu/dec/con/microbiology. 

•  19-21,  3rd  Annual  Florida 
Foodborne  Pathogen  Analysis 
Conference,  Tradewinds  Resort,  St. 
Pete,  Beach,  FL.  For  further  informa¬ 
tion,  contact  Dr.  Joanne  Brown, 
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Chief,  Bureau  of  Food  &  Residue 
Laboratories,  Florida  Dept,  of  Agri¬ 
culture  and  Consumer  Services, 
3125  Conner  Blvd.,  Bldg.  4,  Tallahas¬ 
see,  FL  32399-1650;  phone:  850.  , 

488.0670;  fax:  850.488.4226.  I 

•  23-27,  The  Society  for  In¬ 
dustrial  Microbiology  Annual 
Meeting  and  Exhibition,  Town  & 
Country  Hotel,  San  Diego,  CA.  For 
further  information,  contact  SIM, 
3929  Old  Lee  Highway,  Suite  92A, 
Fairfax,  VA;  phone:  703. 691. 3357;  j 
fax:  703.691.7991;  E-mail:  info® 
simhq.org;  Web  site:  www.simhq. 
org. 

AUGUST 

•  5,  International  Association 
for  Food  Protection  87th  Annual 
Meeting  Workshops,  Atlanta,  GA. 
Workshop  I  “Microbiological  Sam¬ 
pling  Plans  and  Sample  Collection 
for  Food  Processors,  ”  and  Workshop 
II  “Using  Information  Technology 
to  Manage  Food  Safety  Risks”.  For 


additional  information,  phone:  800. 
369.6337;  515.276.3344;  fax:  515. 
276.8655;  E-mail:  info@foodprotect- 
ion.org.  or  visit  our  Web  site  at  www. 
foodprotection.org  for  the  most 
current  Annual  Meeting  information. 

•6-9,  International  Associa¬ 
tion  for  Food  Protection  87th 
Annual  Meeting,  Atlanta,  GA.  Reg¬ 
istration  information  available  in 
this  issue  of  DFES  on  page  307  or 
contact  the  Association  at  800.369. 
6337;  515.276.3344;  fax:  515.276. 
8655;  E-mail:  jcattanach@foodpro- 
tection.  org.  Visit  our  Web  site  at 
WWW. foodprotection.org  for  the 
most  current  Annual  Meeting  infor¬ 
mation. 

•  15-16,  Quality  Systems  for 
Food  Processors,  New  Orleans, 
LA.  This  course  is  designed  to  assist 
assurance  and  control  professionals 
in  the  development,  implementa¬ 
tion,  and  maintenance  of  effective, 
regulatory  compliant  food  safety 
programs.  For  further  information. 


I  contact  Silliker  Laboratories  Group, 
Inc.,  at  800.829.7879;  Web  site: 
www.silliker.com. 

SEPTEMBER 

•  12-16,  The  National  Society 
for  Healthcare  Foodservice  Man¬ 
agement  2000  Conference,  at  the 
Registry  Resort,  Naples,  FL.  For  fur¬ 
ther  information,  contact  Sheila 
Crowley  at  202.546.7236;  fax: 

j  202.547.6348. 

•  14-15,  Microbiological  Con¬ 
cerns  in  Food  Plant  Sanitation 
and  Hygiene,  Huntington  Beach, 
CA.  This  course  is  designed  for  indi¬ 
viduals  responsible  for  implement¬ 
ing  and  monitoring  sanitation  pro¬ 
grams.  For  further  information,  con¬ 
tact  Silliker  Laboratories  Group, 

I  Inc.,  at  800.829.7879;  Web  site: 
www.silliker.com. 

•  27-28,  Wisconsin  Milk  & 
Food  Sanitarians  Association 
Annual  Meeting,  Regency  Suites, 
Green  Bay,  WI.  For  further  informa- 

I  tion,  contact  Randy  Daggs  at 
608.266.9376. 
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.50  1 

1  -75  1 

j 

i 

'Developing  HACCP  Plans  -  A  Five-Part  Series  (as  published  in  DFESi 

15.00  1 

!  15.00  I 

J  ’Surveillance  of  Foodbome  Disease  -  A  Four-Part  Senes  (as  published  in  JFPi 


'Annual  Meeting  Abstract  Book  Supplement  (year  requested _ 


SHIPPING  AND  HANDUN6  -  Guide  Booklets  -  per  1 0  $2.50  (US)  $3.50  (Outside  US) 
'Includes  shipping  and  handling 

3-A  SANITARY  STANDARDS 

Quantity  Doacription 


i  Complete  Set  3-A  Dairy  &  Egg  Standards 


Five-year  Update  Service  on  3-A  Dairy  &  Egg  Standards  (new  and  revised  standards  only) 


SHIPPING  AND  HANDUNG  -  Each  set  $6.25  (US)  $10.25  (Outside  US) 

Payment  Must  be  Enclosed  for  Order  to  be  Processed 
•k  US  Funds  on  US  Bank  * 

□  CHECK  OR  MONEY  ORDER  ENCLOSED  □  □  |  It 


Shipping/Handling 
Other  Publications  Total 


Mambar  or 
Gov't.  Prico 


Non^Nombar 

Prica 


Shipping/Handling 
3-A  Sanitary  Standards  Total 

TOTAL  ORDER  AMOUNT 


3  EASY  WAYS  TO  ORDER: 

Phone;  515.276.3344;  800.369.6337 
Fax:  515.276.8655 

or  Mail  your  order  to  the  Association  address  listed  above. 


Prices  effective  through  August  31 , 2000  ! 
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1 


MEMBERSHIP  APPLICATION 


nternat  onal  Association  tor 

Food  Protection 


Formerly  lAMFES 

MEMBERSHIP  DATA: 


6200  Aurora  Avenue,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone:  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail:  info@foodprotection.org 
Web  site:  www.foodprotection.org 


Prefix  (□  Prof.  G  Dr.  Gi  Mr.  G  Ms.) 


First  Name 


M.l _ Last  Name 


Company _ Job  Title _ 

Mailing  Address _ 

(Please  specify:  D  Home  3  Work) 

City _ State  or  Province 

Postal  Code/Zip  -i-  4 _ Country _ 

Telephone  # _ Fax  # _ 

E-mail _ 


MEMBERSHIP  CATEGORIES: 

US 

Canada/ 

Mexico 

International 

G  Membership  with  JFP  &  DFES  BEST 

^  VALUE 

(12  issues  of  the  Journal  of  Food  Protection 
and  Dairy,  Food  and  Environmental  Sanitation) 

$140.00 

$165.00 

$210.00 

G  Membership  with  DFES 

(12  issues  of  Dairy,  Food  and  Environmental  Sanitation) 

$85.00 

$95.00 

$110.00 

G  Sustaining  Membership 

(Includes  advertising  and  exhibit  discounts  and  more! 

Contact  the  Association  office  for  additional  benefits) 

$525.00 

$525.00 

$525.00 

^Student  Membership 

G  JFP  and  DFES 

G  Journal  of  Food  Protection 

$70.00 

$42.50 

$95.00 

$57.50 

$140.00 

$87.50 

G  Dairy,  Food  and  Environmental  Sanitation 
‘Student  verification  must  accompany  this  form 

TOTAL  MEMBERSHIP  PAYMENT: 


$42.50 


$52.50 


$67.50 


Payment  Options: 
G  Check  Enclosed 


G 


G  I® 


Card  # 


All  Prices  Include  Shipping  &  Handling 

$ - 

US  FUNDS  on  US  BANK 

(Prices  effective  through  August  31 , 2000) 

Exp.  Date _ 


Signature 


DO  NOT  USE  THIS  FORM  FOR  RENEWALS 
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THE 


BLACK  PEARL  AWARD 

RECOGNITION  FOR  CORPORATE  EXCELLENCE  IN  FOOD  SAFETY  AND  QUALITY 


Black  Pearl  Recipients 


1999  Caravelle  Foods  1996  Silliker  Laboratories  Group,  Inc. 

Brampton,  Ontario,  Canada  Homewood,  Illinois 

1998  Kraft  Foods,  Inc.  1995  Albertson's,  Inc. 

Northfield,  Illinois  Boise,  Idaho 

1997  Papetti's  of  Iowa  Food  Products,  Inc.  1994  HEB  Company 

Lenox,  Iowa  San  Antonio, Texas 

The  Black  Pearl  Award  is  given  annually  to  a  company  We  invite  you  to  nominate  your  company  for  this 

for  its  efforts  in  advancing  food  safety  and  quality  through  prestigious  recognition.  Contact  the  Association  office 

consumer  programs,  employee  relations,  educational  activities,  for  nomination  information, 
adherence  to  standards  and  support  of  the  goals  and  objec¬ 
tives  of  the  International  Association  for  Food  Protection. 

Presented  by 

The  International  Association  for  Food  Protection 


Proudly  sponsored  by 

Wilbur  S.  Feagan  and  F&H  Food  Equipment  Company 


Product's  Por  \our  Healt'k! 


Food  Safety  First! 

Separate  10  minute  on-the-job  training  video  series 
-Top  Ten  Causes  of  Foodborne 
illness 

-Personal  Hygiene  8c  Handwashing 
-Cross  Contamination 
-Cleaning  8c  Sanitation 
-Time  and  Temperature  Abuse 

Teaching  principles  which  are  applicable  to  all  aspects  ot  food 
A  sample  program  is  avaiiable  on  CD-ROM.  See  us  on  the  Internet  tor 


service 

detaiis! 


ikH 


For  More  about  our  products,  visit  our  websites 


vwvw.  f  oodsaf  etyf  i  rst.  com 


vwvw.glogerm.com 


A 


e  your  empioyees  spreading  germs?  Find  out  with  Gio  Germ! 
Gio  Germ  is  a  specie!  product  aiiowing  people  to  see  germs  in  a  ™ 
new  iight!  When  conventional  infeotion  control  and  proper  food 
handling[iephniques  foil,  turn  to  Gio  Germ.  Gio  Germ's  "Germs  You 

Can  See"  training  soiution  wil! 
wil!  heip  your  empioyees  and 
customers  think  safer! 


TM 


Glo  Germ  "  Food  Safety  First 

1  50  East  Contor  St  IVloalo  UT.  84532 

1  8'00-842-6622ext.  125 


TM 


\ 


